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New fireproof refinery built in 1925 


NIAGARA BRAND 


Genuine double refined Saltpetre 
(nitrate of potash), double refined 
Nitrate of Soda—“The old reliable 
way to cure meat right”—and re- 
fined Nitrite of Soda. All comply- 
ing with requirements of B. A. I. 


BATTELLE & RENWICK, INC. 


Established 1840 




















80 Maiden Lane New York City, N. Y. 






































Bacon — Some Good Pointers on Curing and Smoking 
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‘I never saw a grinder cut meat so 
fast without heating or mashing” 


XPERIENCED sausage makers are amazed 
KE at the work done by the “Buffalo” Grinder. 

It will handle meat as fast as two men can 
fork it in—cuts meat “clean as a whistle” without 
heating or mashing. Thus the albumin is retained 
in the meat, assuring maximum yield and the 
finest quality sausage. 


Heavy, rugged construction; noiseless chain drive; 
large roller thrust bearing, placed directly back of 
feed screw, with new patented device which pre- 
vents meat or juices from working out of the 
cylinder into the bearing, giving indefinite life to 
the bearing. . 


Users all over the United States and Canada say 
the “Buffalo” is the most wonderful grinder on the 
market. 


Write to us for full particulars and prices. 


JOHN E. SMITH’S SONS CO. 


Patentees and Manufacturers 


50 Broadway, Buffalo, N. Y., U. S. A. 











SILENT 
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List of 
Recent Shipments 


of No. 66-B Grinders 


Aurich & Binmueller, Altoona, Pa, 

Armour & Company, Atlanta, Ga. 

Armour & Company, Olean, N. Y. 

Armour & Company, Uniontown, Pa. 

Armour & Company, Shreveport, La. 

Armour & Company, Columbus, Ohio. 

Armour & Company, Indi polis, Ind. 

B. A. Brown & Co., Wilkes-Barre, Pa. 

Central Market Co., Bangor, Me. 

Charlottesville Abattoir Co., Char- 
lottesville, Va. 

Cudahy Packing Co., South Omaha, 
Nebr. 

Cream City Sausage Co., Milwaukee, 

Vis. 

Crawford Sausage Co., Chicago, Ill. 

Colonial Prov. Co., Boston, Mass. 

Chicopee Saus, & Prov. Co., Chicopee, 
Mass. 

Cudahy Packing Co., Atlanta, Ga. 

California Market Co., Bakersfield, 
Calif. 

Essem Packing Co., Inc., Lawrence, 
Mass. 

Peter Eckrich & Sons, Kalamazoo, 
Mich, 

Fuhrman & Forster, Chicago, Ill. 

J. J. Felin Co., Philadelphia, Pa. 

C. Finkbeiner, Little Rock, Ark. 

Chris. Grozinger Co., Brooklyn, N. Y. 

Albert Goetze, Baltimore, Md. 

Bruno Gruschwitz, Binghamton, N. Y. 

Carl Graf, Los Angeles, Calif. 

Gross Food Prod. Co., Inc., Milwau- 
kee, Wis. 

Hygrade Prov., Co., Brooklyn, N. Y. 

Geo. A. Hormel & Co., Austin, Minn. 

Home Made Sausage Co., St. Paul, 
Minn, 

A. Koegel & Co., Flint, Mich. 

Kramer Sausage Co., Los Angeles, 
Calif. 

Geo. Kern, New York, N. Y. 

Levy Bros. Meat & Prov, Co., Kansas 
City, Mo. 

Louisville Prov. Co., Louisville, Ky. 

The Layton Co., Milwaukee, Wis. 

Little Rock Packing Co., Little Rock, 
Ark, 

Henry Muhs Co., Passaic, N. J. 

Meyer Bros., Ironwood, Mich. 

Manhattan Prov. Co., New York, N.Y. 

Oscar Mayer & Co., Chicago, Ill. 

E. E, Mucke, Independent Packing 
Co., Hartford, Conn. 

Northwestern Packing Co., Chicago, 
ti 





National Sausage Co., Los Angeles, 
Calif. 

Neuer Bros., Kansas City, Mo. 

Portland Prov. Co., Portland, Ore. 

A, Pavelka, Dallas, Tex. 

Quality Pork & Sausage Co., San 
Francisco, Calif. 

John G. Rauser, Grand Rapids, Mich. 

ae Milwaukee Co., Milwaukee, 
Wis. 

Real Sausage Co., Chicago, Ill. 

Southern Calif. Meat Co., Les An- 


“BUFFALO, 
















Cc U rT E R S Taylor” Packing Co., Pleasantville, 
Seg MERE ott Disiiccn & Bro., Pottsville, Pa. 
STUFFERS 


papied by 56 years experience 


quality sausage making machines. 

















November 27, 1926. THE NATIONAL PROVISIONER 


——— Riramoe 
qu ' a ake Sire 
Aakest e ‘Lak a 
{pakest 


ener" 
wire — aakeshir’ 

MeO SKA ' 
pakesh ‘ cheese 


pakeshit 


chees* 





The Safest, Most Convenient, Most 
Profitable Route to Your Customer’s Table for 








AKESHIRE Loaf Cheese, packed in attractive, HALF-POUND 
cartons provides you with the safest, most convenient, and 
most profitable method to serve your cheese customers. 

They’ll know it hasn’t been handled—even touched—or exposed to 
foreign odors of any kind. LAKESHIRE in HALF-POUND cartons 
reaches your trade in the same perfect condition in which it was packed. 
Greater cheese profits are yours, too. Each unit of sale is larger. No 
time lost in cutting, weighing or extra wrapping. Attract ve window 
and counter displays are made possible. The original package, too, 
makes it easier for your customers to ask for LAKESHIRE, by name, 
again and again. 

From no other source can you get loaf cheese like LAKESHIRE. An 
exclusive, patented method for making it insures that. Whether the 
cheese is used in hot dishes or in cold, it is bound to give your custom- 
ers utmost satisfaction. 

With LAKESHIRE, you’ll greatly increase your loaf cheese sales and 
profits. Send along an opening order to-day. It will pay you to specify 
both sizes—half-pound cartons and five-pound loaves—American, Pi- 
mento, Swiss, Brie-Denzer, Caraway, Brick. 


She Lakeshire Cheese Cone 


Formerly 174 Duane St., 
* ohe Grookshire Cheese Go., ae New Uork City — 


The Company is owned and its products distributed by 
A. H. Barber & Co., Chicago, Ill. Winnebago Cheese Co., Fond du Lac, Wis. 
A. D. De! and Co., Sheboygan, Wis. J. H. Wheeler Co., Plymouth, Wis. 





Entered as second-class matter, Oct. 8. 1919, at the post office at Chicago, Ill., under the act of March 3, 1879. 
Subscription Price: United States, $3.00; Canada, $4.00; All Foreign Countries in Postal Union, $5.00. 
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For Meat Processing 


use Tycos Temperature Instruments 




















They will indicate, record or control any 
temperature that you use in the prepara- 
tion of your products. 


Long years of use in every industry have 
shown the economy of standardizing on 
these sturdy, reliable temperature instru- 





Tycos “Type P” ments. 
Temperature 
Regulator Taylor /nstrument Companies 
ROCHESTER, N. Y., U. 8S. A. 
Manufacturing Distributors Canadian Plant 
in Great Britain Tycos Building 
Short & Mason, Ltd., London Toronto 


Rick OS; ee 


INDICATING - RECORDING~ CONTROLLING 

















If Your Over-Weight in Packages Could Talk, We 
Wouldn’t Have to Tell You About it! 


Vanishing profits are disclosed when your 


Over-Weight fractional ounces overweight are made visible 


Made Visible 


Insure yourselves against hidden losses. 


Insurance policies neither sound alarms nor 
prevent fires; but “EXACT WEIGHT” 
SCALES will disclose your overweight and 
recover it in standardized packages. 


Write us for descriptive literature and 


prices. 
No. 275 


PACKERS’ FAST WEIGHING HEAVY 
SERVICE SCALE. 64-LB. CAPACITY 


Columbus, Ohio 
THE SMITH SCALE COMPANY Toronto, Canads 
Montreal, Canada 
Manufacturers of “EXACT WEIGHT” SCALES to weigh 1/16 ounce to 300 pounds. 
Sales and Service Offices in all Principal Cities 
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Using the “Boss” Saves Time and Loss 


New Type “Boss” Grinders Are Unsurpassed 


Patent applied for. 


New No. 61 


Capacity: 6,000 to 9,000 
Ibs. per hour. 


Has steel cylinder, feed 
screw and ring. 

Motor is encased in 
frame, assuring best pro- 
tection. 

Every user is highly 
pleased with the noiseless, 
fast, perfect work of 
these wonderful ma- 





chines. 
Encased 
Silent Chain See Them Work and You 
Motor Drive Will Want No Other 


Our Latest—No. 64 


‘“‘Boss”” Grinder 
and Shredder 


Patent applied. for. 


Has 4 additional adjustable 
side knives in cylinder for 
tough, heavy work. 


Illustration shows top 
sprocket housing removed, 
also bearing cap and one 
side knife. 


Note heavy shaft with 
roller bearings. 


Replace Your 
Old Timers 
with these fast, perfect 
Grinders. 





For Most Efficient Service Also Use “Boss” Cutters, Mixers, Stuffers 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO PRANCH Killing Manufacturers Sausage & Rendering Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits Central Ave., CINCINNATI, OHIO 
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Crane Oilgas Smokers 


will save you money and at the same time eliminate your smok- 
ing problems. Can_be installed in ten minutes. We supply the 
unit complete with tank and tubing. 


No odor of any kind Low cost of operation 
Absolutely safe Excellent color 
Even steady heat Less labor 
Plenty of smoke Less sawdust 


Generates common kerosene oil into a pure Hot Gas Flame 
having no smoke or odor. 


B. F. Nell & Company 


Manufacturers of Equipment and Supplies for the Meat Industry 


620 W. Pershing Road Chicago, III. 











Attention 


Sausage Makers and Packers 


The season is here for fancy Pork Sausage. 

Start out with a first-class product. 

Fancy Pork Sausage can only be made by cutting the meat. The O. K. Shear, Kut Angle 
Hole Plates and Knives are the only plates and knives that cut the meat, not crushing or 
smearing. 

Send for price-list and information when in need of repair parts for any make of grinder. 


The Specialty Manufacturers Sales Co. 


Represented by Chas. W. Dieckmann 
Main Office, 2021 Grace St., CHICAGO 




















IN THIS WORLD 


The Greatest Meat Cutter 
and Mixer Combined 


Sanitary Beyond Comparison 
Replacing Other Equipment Everywhere 


WRITE FOR PRICES 


The Hottmann Machine Company 
3325-43 Allen St. PHILADELPHIA, PA. 














The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. 





Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 














No 
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GAC TRUCKS 





Answer Every Requirement 
of a Good Truck 








GMC Trucks meet all these require- 

ments of a good truck. That’s why 

they are used whevever enduring 
serviceability is necded 


Work Capacity; the ability to haul heavy 
loads in the toughest going, without any 
sacrifice of the speed which means more 
miles der day. 

Reliability; an ability to work continu- 
ously with a minimum amount of “‘time 
out” for repairs. 

Low Running Cost; that day in and out 
expense for gas, oil and tires. 

Long Life; which means more dollars 
earned per truck. 

Low Cost of Replacement Parts; dec- 
signing parts, particularly those subject 
to wear, so that replacements can be 
made cheaply. 

Accessibility; simplified design to make 
necessary replacements easy and quick. 

Appearance, Individuality, Com- 

pleteness;so that the truck will be a mov- 
ing advertisement of the user’s business. 














Ask yourself what you want most 
from a motor truck. Then study 
GMCs from that angle. You’ll find 
they fill your requirements to a 
degree which no other trucks can 


approach. 


Judge them from every angle; from the standpoint 
of work capacity; reliability and long life; from the 
standpoint of low running and operating expense; 
consider also their appearance. No matter from what 
angle you study them you ll find they prorne you 
with just what you want. 

Yet this is only natural. For GMC Trucks of today 
are the direct descendants of the first successful gasoline 
truck built. And back of them is all the vast experience, 
engineering genius and manufacturing facilities of 
General Motors. 


Sold and Serviced Everywhere by Branches, Distributors and Dealers of 


GENERAL MOTORS TRUCK COMPANY 


5800-6600 W. Dickens Ave. 
CHICAGO, ILLINOIS 


A DIVISION OF YELLOW TRUCK AND COACH MANUFACTURING COMPANY 


GMC 1, 1% and 2% ton trucks 
GMC Big Brute 3 and 5 ton trucks GMC Big Brute 4 to 15 ton Tractor Trucks 


Yellow Cabs Yellow Coaches Yellow-Knight Delivery Trucks Hertz Drivurself Cars 











Trouble with 
your cure? 


When curing pickle ferments 
look out for sour meats! 
Sugar in your pickle may be 
the cause of this trouble. 


Have you tried the new curing 
sugar made specially for meat 
curing? 


Sodchanxs 


CURING SUGAR 


tested by the Research Department, In- 
stitute of American Meat Packers, as- 
sures you 
Quality Product, 
Uniformity of Cure and 


Material Saving in Cost 


THE NATIONAL PROVISIONER 
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KLEEN-KUT 


To grind meats with the least 
amount of power— 

To grind meats in one-half the 
time— 

To do it silently, continuously and 
without trouble— 

That is the sole purpose of the 


Cleveland Model 7-E-K 


The special patented features such 
as the Cleveland flat sided plate 


CUsveland 









Nov 









PRICE 

in 100 Ib. Bags.................. $5.50 and the large roller, tapered bear- 
per cwt. f.o.b. Reserve, La. : ] d . th f th x 

in 200 th Mage. ...-.--..50052.08 $5.40 EP One SA Ne ee ee 


per cwt. f.o.b. Reserve, La. 


Subject to usual sugar trade terms of 
2 per cent cash discount. 


Specially prepared for the 
Meat Industry in the mod- 
ern Sugar Refinery of 
GODCHAUX SUGARS, INC. 
Godchaux Building, 
NEW ORLEANS, LA. 


Let us have your inquiries. Delivered 
prices, both carloads and less than 
carloads, quoted on request. 


chine are just some of the many 
features found exclusively in the 


Cleveland 








Standard 1500-lb. 
Ham Curing Casks 


The Cleveland Kleen-Kut 
Manufacturing Co. 
Cleveland, Ohio 








Write for Prices and Delivery. 


Bott Bros. Mfg. Co. iikois”’ 

















Globe Sausage Meat Truck No. 103 The Most Sanitary 


Truck Made 


The truck that you have been looking for. 
The Globe under-construction eliminates all bolts 
and rivets from body, thereby making the inside 
very smooth and a most desirable truck to use. 
M in th izes. 

ade in three sizes sae | No. 2 No. 3 


Length, over all...... 6244” 564%” 50%” 
Width, over all...:.... 31%” 3114” 3144” 
Height, over all....... 2 2. .” dee 
Body depth, inside.... 17144” 17%” 17%" 
WOORIS oi. 0 biowu seus é 14x24” 14x2%” 14x2%” 
er ee ee 4x1%” 4x1%” 4x1%” 
ERS 270 lbs. 255]bs. 235 Ibs. 





The Globe Company 


822-26 West 36th Street, Chicago 














When you write the advertiser, mention THE NATIONAL PROVISIONER to 
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How Do You Cook Your Corned 
Beef? 


The C. B. 7 for Corned Beef Splits 
constructed of cast aluminum, with 
yielding spring pressure. 


Produces a superior product here- 
tofore unequalled in flavor and ap- 
pearance. 


Reduces shrinkage considerably 
over other methods, thus paying for 
itself in a short while. 





C.B.7—Capacity 12 pounds 
C.B.5—Capacity 15 pounds 


Its appetizing appearance and 
wonderful flavor insure large profit- 
able sales. 


There is no waste. It is slicable 
from the first cut to the last, and each 
slice is just the size desired for sand- 
wich or cold meat serving purposes. 





By far, it surpasses any like prod- 
heediues uct now upon the market.. 


Ham Boiler Corporation 


1762 Westchester Ave. New York City 
Factory—Port Chester, N. Y. 


European Representatives: The Brecht Co., 6 Stanley St., Liverpool and 12 Bow Lane, London 
Canadian Representative: Goold, Shapley & Muir Co., Ltd., Brantford, Ont. 
























| haiti 


“PRAGUE SALT” 


Trade Mark Registered 
















Introduced by 


GRIFFITH 


Fast Safe Cure 


Remember the 
source of supply 


The 
Griffith Laboratories 
4103 S. La Salle St. 
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Packers 


Utility Co. (ot ine 
320 Beethoven PI., Chicago, Ill. 


If Your Sausage Costs Are High 


gate? 





the use of the SPEEDEX patented Casing Flush- 
er will reduce these costs considerably by the 
elimination of labor on your stuffing table. 

Sure! The leaders of the 


Industry are using them. 
Why don’t you investi- 


We will gladly furnish 
all detailed information. 








— 















When you 
think of 


Baskets 


THINK 
OF 





LIGHTEST STRONGEST 
BEST 


A.Backus, Jr. & Sons 
DEPT. N. 
DETROIT, MICH. 


tric welded wire hoops-—Galvanized. 
handles, which are securely riveted on the tubs. The bottoms are of 
flush type with hard wood runners, fastened with rust proof bolts. 
of everlasting Virginia White Cedar, the best known wood for resisting 
the action of brine. 


a 
im 
i), 


For handling haksantie; Fresh Meat, etc. 
this Butcher Tub is best 


Although light they are very strong and durable, being bound with elec- 





Have non-breakable wrought steel 


Made 


(Size) Weight Inside Inside Inside 


Number each top diam. bottom diam. Depth Cap. in 
(ibs.) Cin.) (in.) (in.) gallons 

0 29 28 25% 13% 33 

00 28 23% 20 12% 22 

1 22 24 21% 11% 20 

2 16 21% 19% 10 15 


Can be purchased at Butcher Supply Houses 
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RICHMOND CEDAR WORKS 


Manufacturers for 55 years 
Richmond, Virginia 


























6000 Ibs. 


That’s the beef capacity of 
the fast cutting, smooth run- 
ning “Enterprise” No. 1166 
Chopper. 


It is fitted with a powerful 
15-h.p. motor that is cutting 
operating and labor costs and 
speeding production in many 
plants today. 


Distance from ring to floor 


per hour 


permits carrier to be run 
under spout. Saves extra 
handling. 

Four of the famous “Enter- 
prise” knives and plates fur- 
nished, including knife and 
plate for cutting fat. 

Send for catalog illustrat- 
ing the “Enterprise” line. 
Seventy-two sizes and styles 
for every use. 


THE ENTERPRISE MFG. CO. OF PA., Philadelphia, U.S.A. 








Classified Advertisements will be found on pages 62 and 63 
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Paterson 
Vegetable Parchment 
is made for the increasing 
number of people who will 
have only the best because 
they have found the sound- 
est economy lies in quality. 


PARCHMENT WRAPPED iy 
FOR 
PROTECTION 


The Makers of Esskay 
Quality Meats firmly believe 
in protecting them from 
every sort of injury. That’s 
why they selected Genuine 
Paterson Vegetable 
Parchment for their outside 
wrapper. 


Paterson Vegetable 
Parchment is odorless and 
tasteless, moisture, grease 
and air-proof. Every one of 
these unusual characteristics 
are essential to insure com- 
plete protection to meat un- 
der all conditions. Let— 
Paterson—safeguard the ex- 
ceptional qualities of your 
choice products, 


Sample and Prices on request. Correspondence invited. 


The Paterson Parchment Paper Co. 
Passaic, New Jersey 


Chicago San Francisco 


| em \ 
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Write us for informa- 





tion and prices on 











H. & H. Electric Ham Marking Saw 
H. & H. Electric Pork Scribing Saw 
H. & H. Electric Beef Scribing Saw 
H. & H. Electric Fat Back Splitter 
Calvert Bacon Skinner 
United Improved Sausage Molds 
Monel Metal Meat Loaf Pans 
Adelmann Ham Boiler 
Jelly Tongue Pan 
Maple Skewers 
Knitted Bags 


Best & Donovan 


332 South Michigan Blvd. 
Chicago, IIl. 











Cotton Costs Less 
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than Casings 


and our sanitary, clean Sausage Bags for 
Bolognas, Luncheon Rolls and Minced Ham 


cost less and look better. 








May we submit samples? 


Central Bag & Burlap Co. 


Importers and Manufacturers 


4523 S. Western Blvd. Chicago, IIl. 


Bags for fertilizer, tankage, beef, pork, and mutton; also Ham and 
Bacon Slips, Barrel Tops, Sheetings, Beef and Butter Cloth, 
Wrapping Burlap, etc. 

















































OAKITE 
CLEANS 
better—cheaper—faster 


joes is an easy, quick way 
aoe sp mmc pr and pur- 
sing agents of packing plants 
to find out how to clean ham 
boilers, ham racks, trimming 
re meat = floors 
equipment er, cheaper 
and faster. Simply ask to have 
one of our service men call. He 
will demonstrate, under actual 
i ggg pees —- com- 
e results. post card to us 
Laer ing him to you. No cost 
or obligation. 


OAKITE 


Industrial Cleaning Materials ne Methods 
Oakite Is Manufactured Oakite Products, Inc. 
90A Thames &t., New Yerk, N. Y. 








SAUSAGE 











MARKET FORGE CoO., Everett, Mass. 
Making Trucks and Racks Since 1897 














A. C. Wicke Mfg. Co. 


Cold Storage Installations 


eof Every Description 
Special attention given to cork and cement refrigerators 
Reliable Butcher Fixtures and Supplies 


NEW YORK CITY 


Balesrooms: 406 
807 East 48rd St. Phone Atwater 0880 for all Branches 739 











The Man Who 
Knows. 















Good Merchandise Is Always Cheap! 


Have you ever thought that the real distinctive flavor of your Sausage is imparted by the 
SEASONING you use? The difference in the cost per pound of sausage, between the best 
seasonings, and those that are only fair, is so small that it pays you to buy the best you 


can get. Our patrons tell us our SEASONINGS ARE the best. 


H. J. MAYER & SONS CO. 
6821-23 S. Ashland Ave. 
Makers of the famous SPECIAL NEVERFAIL CURING COMPOUND and ECONOMY 


and EVERYBODY’S CURE. 


All of our products are guaranteed to comply with the B. A. I. regulations. 








When you write the advertiser, mention THE NATIONAL PROVISIONER 





STUFFING 


angle legs. Built with pitch 
teward center. 


Let us quote you 
Write for our catalog 


East 108nd St. Bronx 


CHICAGO, ILL. 
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Is your package an asset 
or a liability? 







ought to be an active sales help, a 
) sort of junior salesman, a far travel- 


the product it carries and to the require- 
| ments of the product’s users. 


— will be these if it is truly adancad to 
Ai Study of the nature, market and uses of your 

product will point the way to the most prof- 
| itable package for you. Quite likely it will 


not be the cheapest you can buy. 


| 

1 

| 

: If you consider any change in your present 

| containers, or the addition of new ones, we can be of 
| definite service to you in making such a study and in ad- 
\ vising you in the choice of an improved or a new package. 

| 

| 


| Our experience is broad, and we cheerfully focus it on 
your problem. Why not talk things over with a Canco 
representative? 





American Can Company 


NEW YORK CHICAGO SAN FRANCISCO 


>») 0 GFOS ee 



















American Can 2 













Vu 





























alent OF TIN nt ae IRON ranean 1RON FIBRE 














































































































—t, 










































Complies with 
B.A.I. Requirements 


452 Lexington Ave., New York City 














ers. € 
with your trade-name on 
it — your most ef- 
fec advertisement. 
Write for samples of 





That Sells Its 
Contents — 



































HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the-country. They 
attract the attention of the dis- 
criminating buyer. 
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STAUFFER CHEMICAL CO. 
CHICAGO OFFICE: 111 W. Washington St. 
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Write for Prices 
Immediate Deliveries 


Te Ring 1 het 


Double Refined Nitrate of Soda 


Prompt Shipment 
SAN FRANCISCO SALT REFINERY 


San Francisco, California 








20 Mule Team Borax 


Antiseptic Cleansing Deodorizing 


Use 20 MULE TEAM BORAX when any cleansing is to 
be done. It softens water. It cleans thoroughly. It in- 
hibits the growth of the bacteria of decomposition, and 
leaves things sweet and wholesome. It is especially good 
when washing anything that comes in contact with meat, 
because it is harmless. 


PACIFIC COAST BORAX COMPANY 


100 William St., Wilmington, Cal. 
NEW YORK 


Chicago 














_Cattle Wipe 


Especially knitted from absorbent 
yarns to take up the water after 
washing down and absorb the neck 
blood. Also used as Ham wipe after 
smoking. Sold in rolls, tubular form 
or cut to size to meet your require- 
ments. 


Details and prices furnished upon 
request. 


FRED C. CAHN 
305 W. Adams St., CHICAGO 
Selling Agent, 


The Adler Underwear & 
Hosiery Mfg. Co. 














BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 


Write Us for Information and Prices 














Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, Ill. 
Office and Warcheuse: 
Sist Street 


EMIL KOHN, Inc. «iW vou % 
<= Calfski ns 


Ship us a small Consignment —- see 
how much better you can do. 
Talk! Information gladly TY we 
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Sheep -- Beef 























Cleaning plants located in all principal 
killing centers of the world 


ESTABLISHED 1853 


THE BRECHT COMPANY 


NEW YORK HAMBURG BUENOS AIRES ST. LOUIS 





16 
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MANUFACTURERS 
Peultry Foods 
Tallew and Oils 


BUYERS OF 
Beef Crackling 
Calf Skins 





CONSOLIDATED BY-PRODUCT CO. “S27 


West Philadelphia Stock Yards 
30th and Race Streets 


Beef Weasands a Specialty 
IMPORTERS OF 


Philadelphia, Pa. ™" °““Cic. ™" 














[seer | Hoc | BEEF 
CASINGS 


Importers - Manufacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS Co. 


Main Office Eastern Branch 
995 Market St. 62 W. 4ith St. 
SAN FRANCISCO NEW YORK 














BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
LONDON: 5 St. Johns St., Smithfield, E. C. Telephone Whitehall 9328 














OPPENHEIMER CASING CO. 








VAN GEUNS BROS. 


Groningen, Holland 
Telegraph Addr. “Casings” 
are buyers of 


Hog Casings 
Offers solicited 














New York Importers and Exporters of Toronte 
—. SAUSAGE CASINGS ee 
Sydney CHICAGO, U. S. A. Tientsin 
M. BRAND & SONS 
SAUSAGE CASINGS 
FIRST AVE. AND 49th ST. NEW YORK 
S. OPPENHEIMER & CO. 
Sausage Casings 
ae Ro Ave, —— as oes ee Wel Smithfield 


466 Washington St., New York 








Sheep Casings 


Dried Sheep Gut, Beef Bungs, Bladders, 
Weasands, Middles 


Why Pay Middlemen’s 
Profits? 


Buy direct from Cleaners 


BRITISH CASING CO., LTD. 
Sydney, Australia. 


Largest Cleaners in Australia and New 
Zealand: 14 Factories 





SAYER & COMPANY, Inc. 


Peoria and Fulton Streets CHICAGO, ILL. 


Sausage Casings and Sausage Room Supplies 
New York London Hamburg Montreal Sydney Christ Church, N. Z. 











EARLY & MOOR, Inc. 





ean 1 | fee,  8SUSAGE CASINGS “Su 
orci “The Skins You Love to Stuff” 
Hammett & Matanle, Ltd. 


CASING IMPORTERS 
23 & 24 ST. JOHN’S LANE 
London, E.C.1 


Correspondence Invited 





THE INDEPENDENT CASING & SUPPLY COMPANY 


1335-1347 West 47th St., Chicago Hammerbrookstr 63/67 2, Hamburg 


SAUSAGE CASINGS 


IMPORTERS EXPORTERS 











Los Angeles Casing Co. 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 


Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 








New York Butchers’ Supply Co., Inc. 
SAUSAGE CASINGS AND 


SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 








HARRY LEVI & COMPANY 


Importers and Exporters of Sausage Casings 


4856 South Halsted Street Chicago 








Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


Importers and Exporters 
Sausage Casings and Spices 
401-3 E. 68th St. New York City 


Sewed Casings Exclusively 


National Specialty Co. 
F. M. Ward, Pres. 





61 E. 32nd St. Chicago, Ill. 























IL 
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SELECTED 
SHEEP CASINGS 


for 
PORK SAUSAGE 


The Original Firm—Established 1868 
S. OPPENHEIMER & CO. 


466-470 Washington St. 2700 Wabash Avenue 
NEW YORK CHICAGO, ILL. 


HAMBURG LONDON WELLINGTON. N. Z. 


Luisenhof 8 - 42-53 St. John St. Boulcott Street 
(Smithfield) 


Foreign Correspondence Invited 








18 THE NATIONAL PROVISIONER November 27, 1926, 





Patent Casing Company 


617-23 W. 24th Place, Chicago, Ill. 
The Pioneer of Sewed Casings 


Our Specialties: : 
Sewed Beef Casings © 
Sewed Hog Bungs 
Sewed Bladders 


Manufactured Under Sol May Methods 











THE DRODEL CO., Inc. 
Import Sausage Casings Export 
336 Johnson Ave. Brooklyn, N. Y. 


J. H. BERG CASING CO. 


Importers Sausage Casings Exporters 


CASINGS PRODUCE 0, Inc. 946 W. 33rd St. Chicage, Ill. 


80% Pearl St. New York City 


Tel: Whitehall 7916-7917-7918 


Cleaners and Importers Sheep M. ETTLINGER & CO., Inc. 



































and Hog Casings Importers, se a Pe’ ge yam of va a A large 
stock o inds of casings constantly on 
E. E. SCHWITZKE, Pres. , mee 2088 12 COENTIES SLIP, NEW YORS 

















THE 


CASING HOUSE 
Benrn. Levi ce Co., Inc. 


MEW YoRe CHICAGO LONDON 
BUENOS AIRES HAMBURG WELLINGTON 








If equipment can effect a saving in your plant you are paying a tax 
equal to that saving until you install that equipment—Henry Ford 





1926, 


| piled 
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The boca SERVICE” 


Y dahy' S 
Selected 
Hog — Beef —Sheep 


Casings 
SAVING 


Eliminate time-wasting short pieces. 
Provide greater stuffing capacity. 


SERVICE 


Quick delivery from conveniently 
located Branch Houses. 
We carry fresh stocks in these Branch 


Houses for you. 


"Tne Test Tel s 


The Cudahy Packing Co USA. 


111 W. Monroe Street 
Chicago, IIl. 











- 
- 
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Nation-Wide Distribution to Consumers 
of Anhydrous Ammonia 


lb. cylinders: 


Albany, N. Y. 
Amarillo, Texas 
Atlanta, Ga. 
Baltimore, Md. 
Birmingham, Ala. 
Buffalo, N. Y. 
Charleston, 8. C. 
Charlotte, N. C. 


Chicago, |. 

Cincinnati, Ohio 

Cleveland, Ohio 
lumbia, 8. ©. 


Detroit, Mic 
Evansville, In 
Elmira, N. Y. 
Fairmont, W. Va. 
Fort Smith, Ark. 
Harrisburg, Pa. 
Houston, Texas 
Indianapolis, Ind. 
Jacksonville, Fila. 
Kansas City, Mo. 
Knoxville, Tenn. 
Lincoln, Nebr. 
Little Rock, Ark. 
Los Angeles, Calif. 
Louisville, Ky. 
Lynchburg, Va. 
Macon, Ga. 
Memphis, Tenn. 











In each of the following cities 
there is available an ample 
stock of Mathieson Synthetic 
. Ammonia in 50, 100 and 150 


‘ nam ey Falls, N. Y. 


~~~ 


Miami, Fila. 
Milwaukee, Wis. 
Mobile, Ala. 
Nashville, Tenn. 
Newark, N. J 
Newark, N. Y. 
New Orleans, La. 
New York City 


‘olk, Va. 
Oklahoma City, Okla. 
Omaha, Nebr. 
Philadelphia, Pa. 


oenix, Z. 
Pittsburg, Calif. 
Pittsburgh, Pa. 
Providence, R. I. 
Raleigh, N. C. 


Richmond, Va. 
Rochester, N. Y. 


San Antonio, Texas 
San Francisco, Calif. 
Savannah, Ga. 
Shreveport, La. 
Springfield, Mo. 
Tampa, Fia. 

Tulsa, Okla. 
Washington, D. C. 
Wichita, Kans. 
Wichita Falls, Texas 


Wilmington, N. C. 
y : 











Soda Ash—Bleaching Powder 


Modified Virginia Soda 











rompt deliveries of Mathieson Synthetic 

Ammonia are now offered from ample ware- 

house stocks at over 60 distributing points through- 
out the country. 

To build up nation-wide distribution on such a 
scale and in the comparatively short period since 
Mathieson Synthetic Ammonia was first placed on 
the market, is an undertaking of no small propor- 
tions. That it has been done and is now functioning 
smoothly is an accomplishment of which we can 
justly be proud. 

Users of Mathieson Synthetic Ammonia will 
find that this is but one feature of a complete 
service available to all customers. 


The MATHIESON ALKALI WORKS Inc. 


250 PARK AVE. NEW YORK CITY 
Philadelphia Chicago Cincinnati Providence Charlotte 
Caustic Soda—Liquid Chlorine Bicarbonate of Soda 


Aqua Ammonia Anhydrous Ammonia 
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When a Fellow Hooks ’er 
He Just Yells “‘More!”’ 


There is the Public Service Corporation of New Jersey for example. 


Just now they are putting their 25th Ridgway Elevator in at the great 
Newark Plant. 

There is Michelin Tire Co. putting in more at their great factory at 
Milltown (near New Brunswick, N. J.). By the way ask these folks 
what they think of Ridgway Elevators. 

There is the Consolidated Gas Co. New York, the Brooklyn Union 
Gas Co. the United Gas Improvement Co. all the biggest of their sort 
and all getting more and more Ridgway Elevators. 

There is the Citro Chemical Co. at Maywood, N. J., and the Ford 
Porcelain Co. at Perth Amboy, N: J., all getting more and more Ridgway 
Elevators. 

You will notice we are mentioning only Northern New Jersey but the 
same thing is going on all-over the land. . 

To lots of plant owners “All Coons Look Alike to Me” can be the 
Elevator song. 

But the Management that knows the Ridgway Elevator says to his 


Architeet or Engineer, as the case may be, “When it comes to elevator 
equipment, Mr. Architect, we will surely 


“HOOK ’ER TO THE BILER” 
Craig Ridgway & Son Co. 


Over 3,000 in daily use COATESVILLE, PA. Direct Acting 

















READ WHAT THREE USERS SAY :— 


“We still have one kettle which has been THE COMPLETE DOPP LINE 
in use for thirty-five years and is still in Kettles: 1 to 1000 Gallons 
Srek ee Agitators: 16 Different Styles 
“Formerly gieet by hand and had a heavy Soap Crutchers: 1000-4500 Ibs. 
crust in ettle, Have whiter lard and 

tallow since I bought mixer. Pudding Vacuum and Pressure Pans 
scrapple gets more firm and it saves lots 10 gals.—2000 gals. 


of time.” Ask for Catalog No. 17 


“For the way it does the work, and the 


labor it saves, it can’t be beat.’ ADOPT THE Dopp 


Sowers Manufacturing Company 
ike “ae 1307 Niagara St., Buffalo, N. Y. 
Bracket Type New York Boston Montreal Toronto Bridge Type 


DOPP SEAMLESS JACKETED KETTLES 
A COMPLETE VOLUME 


of 26 issues of The National Provisioner can be easily kept for future refer- 
ence to an item of trade information or some valuable trade statistics by 
putting them in our 


NEW MULTIPLE BINDER 


which is as simple as filing letters in the most ordinary file. The New Binder 
has the appearance of a regular bound book. The cover is of cloth board 
and the name is stamped in gold. The Binder makes a substantially-bound 
volume that will be a valuable part of your office equipment or a handsome 
No key, nothing od get bes agp po pe Ree The National Provisioner to k thei: les from 

4 $ bd wi Vi subscr 
rs pe oe oe eee coming lost or mutilated and: ase therefore o@ering you this ew Multiple Binder at 


-ou cost. Send us your name and address with $1.50 and we will send the Binder, ail 
that is just as easy. charges prepaid, 














Send your order to-day, to 


THE NATIONAL PROVISIONER suitoinc CHICAGO, ILL. 
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Insure Winter Deliveries--Protect 
Your Cars and Trucks With An 


Absolutely Dependable, Permanent 
Non-Evaporating Radiator Glycerine! : 


Sold in 3 1/2 and 5-gallon | 
drums—both equipped with 
t and U-Press-It Cap—for \ 
e individual user and in 30- 
eaten, 55-gallon and 110- 
gallon drums for garages and 
other large users. 





at | 


Zero-Foe is an anti-freeze solution made from distilled and prop- 
erly refined glycerine and is an exclusive Armour product. One fill- 
ing insures you of all-winter protection against freeze-ups. First cost | 
is your only expense when you use it. Zero-Foe is guaranteed to give | 
absolute protection down to 25° below zero. At lower temperatures 
a semi-solid or “mushy” condition may occur which may retard cir- 
culation, but no fear need be had of destructive expansion due to 
freezing at any temperature. All that is necessary is to replace the 
evaporation of the water content from time to time. The glycerine— 
the anti-freeze factor—is permanent—t will not evaporate. 


Let us send you a folder and details regard- 
ing price and use. Write the Glycerine 
Department, Armour Soap Works, 1355 
W. 31st Street, Chicago. 


MArmours 


ZERO-FOE 


RADIATOR GLYCERINE 
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How to Get Quality in Edible Oils 


Deodorization Is One of Processes 
Which Must Be Properly Handled 
To Obtain a High-Grade Product 


II — Indirect Heat System of Deodorization 


Every plant handling edible vege- 
table oil is looking for the best means 
of deodorizing that oil. Many new 
developments have been made in the 
practice of earlier years, and still fur- 
ther developments are expected. 

First a partially closed tank was 
used for this purpose, with top center 
exhaust; next the oils were deodor- 
ized by steam distillation under 
vacuum; finally came the direct or in- 
direct heat system. 

The direct heat system has been 
found very satisfactory where expe- 
rienced help is available. But where 
less highly trained help must be 
depended upon a system with little 
possibility of spoiling the oil is more 
desirable. 


The Indirect Heat System 

Such a system is known as the 
“indirect heat” system, which has 
sometimes been termed a fool-proof 
method. It is regarded as less effi- 
cient but safer tham the direct heat 
method, especially if the work of de- 
odorization must be left to those with 
limited or no technical knowledge. 

Instead of passing the oil directly 
through a super-heated furnace, as in 
the direct heat system, it is heated by 
means of mineral oil brought to a 
high temperature in a separately fired 
heating furnace. 

It is then circulated through coils 
or a jacket, or both, thus rapidly heat- 
ing the oil to be deodorized. The coils 
should be so immersed in the oil for 
treating that a maximum heat trans- 
fer is brought about from the mineral 
oil to the vegetable oil. | 

During the period of heating by the 
mineral oil, highly-superheated steam 
is passed through the oil to liberate 
the volatile fatty acids. 


Live vs. Exhaust Steam 


Formerly it was common practice 
steam 


to pass high-pressure live 


through the oil during the deodoriz- 
ing process. This was found to be 
not only unnecessary but undesirable. 

The use of superheated exhaust 
steam or expanded live steam at low 
pressures has been found highly de- 
sirable for driving off the volatile 
fatty acids. This is economical as 
well as efficient, and has been adopted 
by many of the best plants. 

The indirect heat system can be 
adapted to plants handling small as 
well as large batches of oil, and the 
installation is practical. The advan- 
tage of circulating the hot mineral oil 
through the coils immersed in the oil 
is that the oil can be heated to a de- 





Burnt Oil Won’t Sell 


To secure a good price for edi- 
ble vegetable oil, it must be of 
first quality. 

This is not possible if it is 
scorched or burnt in the process 
of deodorizing. 

One standard method of de- 
odorizing oil is by the direct heat 
system, provided experienced help 
is available. 

If this process is left to inex- 
perienced help there is great dan- 
ger of scorched oil, which is cer- 
tain to be sharply discriminated 
against in the trade. 

A safer, if perhaps less effici- 
ent means of deodorizing, is by 
the indirect heat method. There 
is practically no danger of burn- 
ing or scorching the oil by this 

- process. 

Both systems should be inves- 
tigated. It depends on conditions 
as to which should be adopted. 


This is the second of a series of 
articles on “How to Get Quality in 
Edible Oils,” bo a well- gts Aye ped 
expert. The third will 
later issue of THE NATIO. LT PRO 
VISIONER. 














odorizing temperature within a short 
time, and with practically no danger 
of scorching or burning. 

A Fool-Proof Method. 


If anything happens to interrupt 
the process in the indirect heat sys- 


tem, no harm is done. This is an 
advantage over the direct heat 
system. 


Advocates of the indirect heat sys- 
tem agree that it is somewhat less 
efficient than the direct heat method, 
but the loss in efficiency is fully made 
up by the elimination of loss in dam- 
aged oil, in both large and small 
plants. 

Of the many different methods 
used, both in this country and abroad, 
in deodorizing vegetable oils, the 
direct heat or the safer indirect heat 
method appear to give best results 
and highest efficiency. 


In THE NATIONAL PROVISIONER of 
July 3, 1926, the direct heat system of de- 
odorizing vegetable oils was described by an 
expert chemical engineer of long experience 
in this field. In the following article he 
discusses the indirect heat system, as wae 


as the proper use of steam in the seatort 
process. 


Modern Deodorizing” is 
Methods 


By John P. Harris. 


(Copyright, 1926, by The National Provisioner.) 

In a recent article published in THE 
NATIONAL ProvisIoNER, the writer described 
progress in deodorizing edible oils of 
vegetable origin by treatment with steam 
at high temperatures, thus distilling off 
the objectionable volatile fatty acids which 
contain the objectionable flavoring and 
coloring matter.. A ‘brief history of the 
art of deodorizing was also given, culmi- 
nating in the most efficient method, which 
is known as “direct heat deodorizing.” 

In describing this efficient method of 
deodorizing the writer frankly pointed out 
the drawbacks to this method, and the 
dangers, especially in case of plants not 
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possessed of highly-developed technical 
departments. 

It is fitting, therefore, that we should 
discuss at this time a method which is 
as near “foolproof” as it is possible to 
make such processes, and yet which will 
produce all of the satisfactory results of 
the direct-heat method, while sacrificing 
but little of its efficiency. This is known 
as the “indirect heat” method. 

The Indirect Heat Method. 


In using this method, instead of circulat- 
ing the edible vegetable oil through a 
heating medium until it reaches a temper- 
ature at which, in the presence of and 
assisted by superheated live steam, the 
volatile fatty acids to be eliminated are 
distilled off, as is done in the direct heat 
method, we use a very high boiling 
mineral oil. This is heated in a separately- 
fired heating furnace, and is circulated 
through the coil or jacket (or both) with 
which the deodorizing vessel is provided, 
and which is so immersed in the edible 
vegetable oil to be treated as to attain the 
maximum heat transfer from the heated 
mineral oil to the edible vegetable oil. 

During the entire period of heating and 
treating highly-superheated steam is 
passed through the body of the oil in order 
to liberate the volatile fatty acids. 

Refiners contemplating the installation 
of such a system will do well to remember 
that the success of such a process is de- 
pendent, almost exclusively, upon the 
physical equipment employed. In this 
method the heating furnace, circulating 
system, and mineral oil used in circulating, 
must be very carefully chosen and the 
€quipment installed by experts thoroughly 
familiar with the process. 

When properly installed, however, this 
system is easily operated and highly 
efficient. Such an installation may be 
made in almost any size batch, ranging 
from 2,000 to 30,000 pounds. 

The edible vegetable oil to be treated 
may be heated up to proper deodorizing 
temperature (about 400 deg. F.) within 
about thirty minutes, without danger of 
darkening or burning the oil. Should any- 
thing happen to the circulatory system, no 
harm can come to the edible vegetable oil 
being treated, as might happen in the case 
of the direct heat system. 

Of course, the perfect efficiency of 
transferring heat directly from the heat- 
ing furnace to the oil to be treated is 
changed to the transfer of heat from the 
furnace to the circulating oil, and from 
the circulating oil to the oil to be treated, 
so that the loss in efficiency can easily be 
figured. But the extra security attained 
amply justifies the loss in efficiency to the 
small refiner, and to many large ones. 

Other Improvements in Methods. 

One of the outstanding names connected 
with edible oil operations is that of Dr. 
Arthur Lowenstein, chemical engineer, 
whose achievements have extended into 
various fields, but who is probably most at 
home in the oil refinery. 

Dr. Lowenstein was among the first 
operators to prove that the use of high- 
pressure live steam in the deodorizing ves- 
sel was not only unnecessary, but undesir- 
able. After exhaustive experimental work 
he patented the trapping, purifying, and 
superheating of exhaust steam, and the 
application of this steam or expanded live 
steam, at low pressure, in steam distilla- 
= for deodorization of edible vegetable 
oils. 

The savings from this method of deo- 
dorizing are too obvious to require detail- 
ing here, and this system has been in use 
in some of our largest and best plants for 
a number of years. 

Continuous Deodorizing. 

In practically all operating processes it 
has been the ambition of progressive 
operators to change batch methods over 
to a continuous flow, in order to increase 
operating efficiency. 

Fifteen years ago the writer, then super- 
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DR. ARTHUR LOWENSTEIN. 


intendent of a large Middle Western edi; 
ble oil refinery, conceived the idea and 
worked upon a method for deodorizing 
edible vegetable (cottonseed) oil continu- 
ously, by means of atomizing the oil in 
intimate contact with steam at high tem- 
peratures. We felt that, if carried far 
enough, and at sufficiently high temper- 
ature, such atomization would secure the 
immediate release of the undesirable vola- 
tile fatty acids. 

Of course, ali sorts of difficulties were 
encountered. Physical minutiae sufficient 
to raise the oil and steam to the proper 
temperature were lacking. And when this 
was overcome we experienced great dif- 
ficulty in securing a proper atomizing me- 
dium. Then, when proper atomization was 
achieved, we found great difficulty in 
effecting a separation between the vola- 
tile fatty acids to be eliminated, and the 
whole oil molecules. There was a strong 
tendency to entrain a considerable volume 
of oil with the steam and volatile fatty 
acids. 


JOHN P. HARRIS. 
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As we write this it all sounds rather 
simple, but it must be remembered that 
only occasional time was available, and 
that we were none too clear as to just 
where we were headed. Actually this ex- 
perimental work covered a period of sev- 
eral years. ‘ 

Today this principle of atomization of 
edible vegetable oil in direct contact with 
superheated steam is also very efficiently 
used in batch deodorizing by some very 
good operators, and its application to the 
direct heat method to produce the very 
best results in continuous, efficient deo- 
dorizing presents most interesting possi- 
bilities. 

Oxidation the Bugbear of Deodorizing. 


When edible vegetable oil is raised to 
the high temperatures necessary to effect 
distillation of the undesirable fatty acids, 
it takes on a great affinity for oxygen, 
so that the operator should be ever alert 
to remove possibilities of contact with the 
oxygen of the air, or from any other 
‘source. 

Extreme methods are resorted to to guard 
against oxidation. Among these methods 
is the use of a vacuum in the deodorizing 
vessel. 

But many operators appear to have too 
little appreciation of the necessity of keep- 
ing this equipment absolutely tight. No 
half-way measures will do, for if there 
are any leaks in the deodorizing vessel 
the vacuum pump will pull air through 
the hot oil, damaging the oil much more 
than the vacuum helps it. 

The writer has visited plants where the 
operator proudly boasted of a bland neutral 
flavor, which actually was only a flat, oxi- 
dized flavor, denoting incipient rancidity. 

There is, of course, always some danger 
of effecting a certain degree of oxidation 
from the steam itself, for some little air is 
commonly drawn into the steam through 
the boiler feed water as it is being evapor- 
ated. And, of course, steam itself con- 
sists of about 88% by weight of oxygen, 
even though it is largely rendered inert in 
being bound to hydrogen in the water 
molecule. 

Some operators, especially European, 
have gone to the length of providing spe- 
cial boiler facilities to produce steam 
which will be absolutely free from air. 

Other operators have attempted the use 
of inert gases, such as hydrogen, nitrogen, 
carbon dioxide, etc., in the place of steam. 
Sometimes these gases, particularly hydro- 
gen, are used to finish off the batch after 
initial treatment with steam. 

But of all methods commonly and suc- 
cessfully used to date, the direct heat 
method, or the safer indirect heat method, 
appears to have given best results, to- 
gether with the highest efficiency. 


Great Improvements in the Near Future. 


Certainly important developments in the 
art of vegetable oil refining are to be ex- 
pected in the near future, probably within 
the next decade. 

Will we find some method of physi- 
cally eliminating all of the mucilageanous 
material and gummy resins from the crude 
oil, and then distilling off all of the free 
fatty acids, including the volatile fatty 
acids containing the undesirable flavoring 
and coloring matter? This would com- 
bine all the tedious operations necessary 
at present into one or two relatively sim- 
ple, though efficient operations. This may 
sound like the millenium, but there is 
every reason to believe it possible. 

Or will the advancement of the art take 
some entirely different and now unforseen 
turn? 

These questions, and many others, will 
be discussed in detail in another article, 
on NEUTRALIZING, WASHING, CLARIFYING AND 
BLEACHING, which will appear in a later issue 
of THe NATIONAL PROVISIONER. 

NOTE.—Mr. Harris is chemical engineer in 
sharge of rendering department sales of The 


Cincinnati Butchers Supply Co., with head- 
quarters at Chicago. 
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er : Pork Production in the World War 
= Part Played by American Packer 
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XIII — Financing Food Purchases for Liberated Countries 


Allies pledge themselves to Furnish Food 
to Liberated and Enomy Countries—Making 
Pledge Effective was Herbert Hoover’s job 
—Post-Armistice Problems. 


This is the thirteenth in a series of reviews 
of the book on “American Pork Production 
in the World War,” by Dr. Frank M. Surface, 
who was economic adviser to the Federal 
Food Administration. (A. W. Shaw Co., Chi- 
cago & New York.) 


For the first time the inside history is told 
of the part played by the meat packer and 
the meat producer in the world war and the 
times that followed it. 


Documents and correspondence never be- 
fore made public are taken up in this story, 
and some interesting incidents and com- 
ments made known. 


THE NATIONAL PROVISIONER has the . 


serial rights to the republication of this book, 
and these reviews will appear from week 
to week until the entire story has been told. 


Post-Armistice Needs of War-Stricken 
Europe. 

How badly these supplies (referred to in 
the preceding installment of this review) 
were needed was known only by those in 
intimate touch with the situation. 

It is extremely difficult for any one not 
familiar at first hand with the conditions 
in Europe after the Armistice to realize 
the terrible situation in which the people 
of Central and Southern Europe found 
themselves. For four years most of these 
countries had been under strict military 
discipline or military occupation in which 
there had been no economic life; every- 
thing had been forced to assist in the mili- 
tary activities. 

There was complete breakdown in 
finance, transportation, and communica- 
tion. The people had suffered so long 
and so severely that they had no heart 
to tackle the hard work of reconstruction. 
Starvation was threatening the lives of 
millions of people ‘a the old Central Em- 
pires and especially in the dozen new 
countries which sprang into being imme- 
diately after the Armistice. 

How to Make Supplies Available. 

The situation in these countries, in its 
main outlines, at least, was clearly recog- 
nized by our government at the time of 
the Armistice. 

With this knowledge, it is no wonder 
that Mr. Hoover maintained that our sup- 
plies of food were not greater than the 
world needed. Such a food vacuum in 
Europe would require vast quantities to 
fill only its most urgent needs. But the 
problem was, how to make this food avail- 
able to these people. Neither they nor 
their governments had either money or 
credit. 

In connection with the Armistice, the 
Allied and Associated governments had 
pledged themselves to furnish needed food 
relief to these territories, and it was of 
vital importance to assist the newly lib- 
erated states at once, if they were to sur- 
vive anarchy. 

But it now remained to find ways and 
means of making this pledge effective. 
This was the task assigned to Mr. Hoover, 


working in conjunction with the Allied 
governments, and it was a task of the 
very first magnitude. 

It involved, in the first place, finding 
some means of international financing for 
huge purchases of food. Congress had 
made no appropriation for this purpose, 
and the Allied governments were in much 
worse financial positions than ourselves. 


Food Rushed to the Needy. 

At a later date (act approved February 
25, 1919) Congress appropriated $100,000,- 
000 for relief in Europe, exclusive of en- 
emy territory. “ Even this relatively large 
sum proved only a drop in the bucket 
compared with the amount which it was 
found necessary to use in supplying only 
the most urgent needs of Europe in 1919. 

During the period of 9% months from 
the Armistice on November 11, 1918, to 
September 1, 1919, there were delivered to 
European countries under the direction of 
Mr. Hoover as Director General of Relief 
more than 4,750,000 tons of supplies valued 
at approximately $1,150,000,000. Of this 
amount, 30% was sold for cash; 3% was 
given as charity, and the remainder, 67%, 
was delivered in return for international 
obligations of the countries concerned. Of 
the total amount delivered, approximately 
77% came from the United States, and the 
remaining 23% either from the other Allies 
or was secured from neutrals. 

Politics Interferred With Plan. 

Even with the questionof finance settled, 
the problems of purchasing, shipping, and 
distributing these vast quantities of food- 
stuffs presented difficulties of no mean 
proportions. These difficulties were great- 
ly increased because of the political de- 





Steps in the Story 


Action taken to increase hog produc- 
tion in the early years of the War. 

Voluntary agreements between pack- 
ers, Food Administration and buyers 
of pork products. 

Packers’ m ns controlled, license 
regulations, and methods of limiting 
packers’ profits. 

Efforts made to secure an adequate 
er of hogs at the lowest feasible 
price. 


Control of buying guaranteed an out- 
let to packer and a profit for the pro- 
ducer. 

Cost of producing hogs determined. 

Production increased and hog prices 
maintained. 

‘ mappa encountered in price con- 
rol. 


The Armistice and the plan to open 
world markets to pork products. 
Crisis in the American pork market. 
Attempts to dispose of surplus pork. 
Opposition by French to opening of 
blockade so that apt products enter 
enemy and neutral countries, 
How the German market was finally 
opened for American pork. 
World-wide speculation, due in part 
to long-continued blockade of Europe. 
Pork for the liberated countries. 
Demand for removal of government 
control of the meat industry made by 
trade bodies: 
Price stabilization and its advantage 
to hog producers. 
, What American food meant to 
Europe in 1919. 











mands of the Allies for the maintenance 
of the blockade until Germany and the 
other enemy countries had signed the 
peace treaties. 

On November 12, 1918, the day follow- 
ing the Armistice, President Wilson ad- 
dressed a memorandum to Mr. Hoover 
which directed that: 

“Mr. Hoover, as United States Food 
Administrator, will proceed at once to 
Europe to determine what action, if any, 
is required from the United States and 
what extensions of the Food Administra- 
tion Organization, or otherwise, are neces- 
sary in order to carry out the work of the 
participation of the United States Govern- 
ment in this matter and to take such steps 
as are necessary to temporary relief.” 

Mr. Hoover sailed from the United 
States on November 18, 1918, only seven 
days after the signing of the Armistice, 
yet before he left this country he had 
completed arrangements for the shipment 
of some 240,000 tons of foodstuff, includ- 
ing approximately 70,000,000 pounds of 
pork products. These shipments, arranged 
before any definite relief measures were 
settled, were to be used as the nucleus 
of American relief to the liberated nations 
or for sale to Germany. Subsequent 
events showed the wisdom and foresight 
of sending these advance supplies. With- 
out them the conditions in Europe in the 
early months of 1919 would have been in- 
finitely worse than they were. 


Post-Armistice Problems. 


When Mr. Hoover set out for Europe 
in November, 1918, he conceived that 
there were five separate problems to be 
handled in this situation: 

1. The Allied countries, Great Britain, 
France, and Italy, were still far short of 
food supplies, but with the release of their 
shipping from carrying troops and war 
supplies they were free to go to the South- 
ern Hemisphere for cheaper food. How- 
ever, their moral obligation, to assist in 
the disposal of the large American surplus, 
created for their benefit, was so great that 
it was believed they would not immediate- 
ly desert the American market. 

2. The “Liberated Nations” of Belgium, 
Czechoslovakia, Poland, Serbia, Roumania, 
Lithuania, Esthonia, Latvia, Finland, and 
Armenia were starving in the most literal 
sense of the word. Unless supplies were 
furnished them immediately, they were in 
grave danger of collapsing in anarchy and 
bolshevism. All of these governments 
were necessarily feeble and totally without 
financial resources or credit. 

3. The enemy states of Germany, Aus- 
tria, Hungary, and Bulgaria possessed in- 
sufficient supplies to reach the next har- 
vests. Here, too, people were actually 
starving and their governments were in 
danger of collapse. But each of these 
countries had some resources in gold and 
securities which, if permitted, could be 
used to pay for food supplies. 

4. The neutral states of Holland, Den- 
mark, Norway, Sweden, and Switzerland 
had been under drastic blockade restric- 
tion in the latter years of the war. Only 
the minimum imports of food had been 
permitted because of the world shortage 
but especially to prevent reexport to Ger- 
many. These countries required large 
amounts of food before the next harvest 
to properly nourish their people. They 
had both shipping and resources. All that 


(Continued on page 30.) 
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Packers’ Cooperative Purchasing Plans 
Institute Committee Makes Savings for Members 


It has long been recognized that, if 
properly done, the cooperative buying 
of certain standard supplies results in 
savings that are worth while. The 
pooling of orders on this kind of ma- 
terial makes for economy and efficiency. 

The cooperative buying. idea had 
never been applied to the meat packing 
industry, however, until the Institute of 
American Meat Packers formed a Com- 
mittee on Purchasing Practice to look 
into this matter. 

This committee has been quite active 
during the year, and reports substantial 
savings on the purchase of certain sup- 
plies. “In some cases,” says the com- 
mittee’s report, “member companies 
have made savings amounting to several 
times the cost of their annual dues to 
the Institute.” 

A report of the accomplishments of 
this committee, as made to the recent 
Institute convention, is given below. 

Copies of the entire set a paparte hg 
in leaflet form by THE NATION. PRO- 
VISIONER, may be obtained by “Seabee 
pg application to the Institute of Ameri- 


Meat Packers, 509 So. Wabash Ave., 
Chicago, Ill. 


Report of Committee on 
Purchasing Practice 


By John G. Hormel, Chairman. 

The Committee on Purchasing Practice 
held eight meetings during the year just 
closed, in addition to a special meeting on 
May 28, 1926, to which all purchasing 
agents of member companies were invited. 
About sixty representatives attended this 
meeting. 

The number of items on which price ar- 
rangements have been effected through 
the efforts of the Committee and the De- 
partment of Purchasing Practice has been 
consistently increased during the year. 
Thousands of orders for supplies have 
been received, and the savings to mem- 
ber companies have, in some cases, been 
several times the amount of their annual 
dues to the Institute of American Meat 
Packers. 


Cooperative Buying of Paper. 

One of the commodities which the Insti- 
tute Equipment and Supply Company ar- 
ranged for members to buy at reduced 
prices was parchment paper. Prices were 
reduced two cents a pound by the larger 
manufacturers in the United States and 


the Institute Equipment and Supply Com- 
pany thereupon encouraged members to 
trade with domestic firms. 

The savings to the industry on this item 
alone will, without exaggeration, result in 
an annual saving to the members of at 
least a quarter of a million dollars. This 
is but one of the items on which a very 
decided reduction in prices has been 
brought about. 

Insofar as the members of the Institute 
take advantage of the pooling of their pur- 
chases through this department, to that 
same extent will additional savings be 
brought about by the Committee from 
year to year on account of the increased 
volume of various commodities purchased. 
This consequently will enable the Insti- 
tute to command the minimum purchasing 
prices. 


Getting Low Prices on Purchases. 


Your Committee solicits the fullest co- 


operation of member companies in having 
their purchasing departments avail them- 
selves of all of the prices covering the 
various commodities which have been ar- 
ranged. 

In addition to direct savings to member 
companies, the fact should not be over- 
looked that the work of the Committee 
on Purchasing Practice and the Depart- 
ment of Purchasing Practice have had a 





JOHN G. HORMEL 


Chairman, Committee on Purchasing Practice, 
Institute of American Meat Packers. 
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decided influence on the price levels of 
«~many commodities used in the industry. 
Committee on Purchasing Practice. 
~ John G. Hormel, Chairman. 
George Armstrong J. C. Kuelker 


J. R. Dietz F. C. Lyon 

E. P. Dunne J. T. McMillan 
G. H. Eckhouse F. B. Penney 
A. M. Evans B. W. Robb 
A. G. Franklin J. B. Rogers 


W. H. Gausselin Paul W. Trier 


S. A. Grow H. H. Witherspoon 
Walter Hirsch H. M. Shulman 
D. L. Hoff 


FOR EXPORTING PACKERS. 

The following items of interest to ex- 
porting packers are issued by the Com- 
mittee on Foreign Relations and Trade, 
Institute of American Meat Packers, of 
which Charles E. Herrick is chairman: 
LARD AND BACON FOR CZECHOSLOVAKIA. 

The U. S. Department of Commerce an- 
nounces that the Czechoslovak Govern- 
ment has declared that imports of lard 
and bacon must now be accompanied by 
veterinary certificates, issued by compe- 
tent authorities in the country of origin. 
This requirement has previously been in 
effect for meats. In order to prevent de- 
lays, the Czechoslovak ministry of agri- 
culture has authorized the veterinary in- 
spectors at the most important frontier 
stations to permit the entry of lard and 
bacon for inspection in cases where goods 
have arrived without proper certificate. 

Sales of American lard in Prague im- 
proved last month due to lower prices 
which now cut under Hungarian and 
Yugoslav levels. Sales of American lard 
were, however, said to have been from 
stocks accumulated before July 14, 1926, 
when the new duty of 1.50 Czechoslovak 
crowns (or 4.5 cents) per kilogram be- 
came effective. 

CASINGS FOR AUSTRIA. 

The Department of State in Washing- 
ton has received a cable from Vienna say- 
ing that the Austrian Government agrees 
to accept animal casings from the United 
States when accompanied by certificates 
after the form of the Australian certificate. 
It is understood that such casings must be 
prepared as for Australian export in order 
for certificate to issue. 

LATVIAN BACON EXPORTS. 
The “Riga Times” gives the following 





table of Latvian meat produce exports 
for eight months: 
1925 1926 
Kilos Kilos 
OS LER Ras 70,400.3 249,623.8 
February ......... 86,489.5 187,765.7 
Peete oa IS 39,785.2 193,217.0 
| RP mA 38,173.8 203,653.3 
| A ee eae es 36,365.8 258,220.6 
BRD 65 ais sji-o's w anee’s 24,546.9 337,648.5 
BOON. he ry ches tes 42,546.9 249,818.9 
AWB 22688 OS 27,914.5 197,374.7 
TOA assy irs 366,222.9 1,877,322.5 


(Continued on page 30.) 
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What Makes Hog Prices 


What the hog-raiser gets for his animals 
depends to a considerable extent upon his 
regulation of production based on demand 
for product, says the U. S. Department of 
Agriculture after making a study of the 
Which is 
only another way of stating that old axiom 


factors that affect hog prices. 


about the effect of the law of supply and 
demand. 

The dominant influences in the hog mar- 
ket, says the department, are the supply 
of hogs on the market and expected to 
arrive on the market within the next few 
months, the quantity of hog products in 
storage, the general price level, general 
business conditions, and the prices of 
alternative products. The general levels 
of demand, here and abroad, are both im- 
portant, but ordinarily they change only 
slowly. 

The so-called “hog-price cycle” was 
found by the department to be due to the 
tendency of hog producers to overshoot 
the mark in increasing production when 
the relation of hog prices to corn prices 
was favorable, and to reduce too much 
when it was unfavorable. This excessive 
reaction, says the department, resulted 
from the accumulation of production 
changes during the interval before reduced 
or increased breeding began to offset 
market receipts and prices. 

In other words the farmer, being only 
human, cannot resist the tendency to spec- 
ulate. In this particular he “has nothing 
on” the meat packer. And it is usually 
a toss-up as to which is the poorest 
guesser. 

The government officials believe, how- 
ever, that their pig surveys have provided 
the hog market with much better informa- 
tion as to prospective supplies than was 
available before the war. They think their 
surveys and their prognostications based 
thereon have had a tendency to change 
the producer’s habits of thinking about 
marketing their hog crop. 

Let us hope so. If the government can 
get the producer into real merchandising 
habits, there may be some hope of con- 
verting the packer. 

sa SEL 
Europe’s Trade Situation 

Europe’s economic situation is improv- 
ing rapidly, and anti-American feeling 
there is not as prevalent as has been re- 
ported, according to Dr. Julius Klein, head 
of the U. S. Bureau of Foreign and Do- 


* mestic Commerce, who has just returned 


from a comprehensive tour of investiga- 
tion there. 

The apprehension in America that the 
so-called “anti-American” feeling in cer- 
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tain countries is hurting our business 
abroad is called groundless by Dr. Klein. 
The occasional outbursts of this sentiment 
do not represent the real feeling of the 
mass of the people, he says, and cites 
figures showing increases in American ex- 
ports to Europe during the year to back 
up his statement. 

“Conspicuous among the newer phases 
of European industrial life is the problem 
of increasing industrial efficiency, which 
is taking hold in almost every manufactur- 
ing area, especially on the Continent,” says 
Dr. Klein. “There iis the fullest apprecia- 
tion of the possible application of Ameri- 
can industrial methods to achieve im- 
proved production, better standards of 
living, and general manufacturing ad- 
vances,” 

However, all is not rosy in the outlook 
for the American exporter, he warns. He 
says: “I would not for a moment be 
understood as indicating that we are to 
assume nothing but amiable and agreeable 
prospects in international business. There 
is, on the contrary, every reason for con- 
tinued alert watchfulness on the part of 
American manufacturers and merchants, 
precisely because of the increasing com- 
plexity of the international economic situ- 
ation, and the constantly recurring changes 
necessitating readjustments of policy and 
of trade tactics. 


“If there be any one outstanding weak- 
ness of our foreign trade operations at 
present it is in that very line of a failure 
on the part, not of our export managers, 
but of the higher executives throughout 
the business community to follow the 
foreign situation with sufficient care and 
concentration. 


“By means of Europe’s own efforts and 
of the larger purchases of European goods 
and securities by the United States, that 
great continent is slowly but steadily 
building back to stability. The reconstruc- 
tion period has been greatly delayed by 
fiscal, financial and political difficulties in 
many of the countries. The very success 
of American reconstruction policies is hay- 
ing a stimulative effect upon European 
nations in strengthening their action and 
their attitude toward their own problems 


” 


of rehabilitation.” In this way, he says, 
America is playing an important part in 
Europe’s recovery. 

American packers will welcome this 
first-hand information from an _ expert 
Europe plays such an 
important part in the prosperity of the 
packing industry over here that any indi- 
cation of real improvement over there will 


economic analyst. 


be of real interest to packers in this 
country. 
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PRACTICAL 


Points in Smoking Bacon 

An Eastern provision dealer is having 
trouble with his bacon in the smoking 
process, as it does not come out with a 
uniform color. He says: 


Editor The National Provisioner: 

Could you advise me the cause of bacon looking 
blistered on the skin side in smoking. The blistered 
parts do not seem to take on a good smoke and the 
spots do not take on a good color, but look lighter 
than the rest of the skin side. The rest of the skin 
gets a good color. 

Please let me know if you can help me. 


The inquirer is having trouble with 
smoked bacon coming out blistered on the 
skin side. The blistered parts do not seem 
to take on a good smoke, and the spots 
do not take a good color, but look lighter 
than the rest of the skin side 

There are several reasons for this con- 
dition. Not knowing just how the inquirer 
handles his product, a few “don’ts” are 
given that will help to overcome the 
trouble. 

1. Don’t place hogs improperly in chill 
room. Where the carcasses are permitted 
to touch each other, they leave white 
blotches which will never come out dur- 
ing the process of curing or smoking. 
This condition will not only cause an un- 
satisfactory color, but sour spots as well. 

2. Don’t over-cure. If bellies are cured 
in high temperatures they will quickly be- 
come overcured, if left in pickle very long 
after reaching cured age. In this case the 
meats become pickle-soaked and will never 
regain firmness or take on proper color 
in smoke. 

3. Don’t leave bellies in freezer too 
long, causing discoloration of the skin, or 
what is commonly called “freezer burns.” 

4. Don’t oversoak meats before hang- 
ing in smokehouse. If this should occur 
the meat will become water-logged, and 
will not take proper color, and may cause 
sour spots on the surface of the meat. 
Bellies should first be soaked in fresh 
water of a temperature of 70 or 75 degs. 
and 65 degs. on fancy bellies. Fancy dry 
cured bellies should never be soaked over 
30 minutes. On young age product, 15 
minutes is quite sufficient. 

After soaking, wash in water as hot 
as hands can stand, washing all sides and 
edges well. Then scrape skin side thor- 
oughly, using a bell hog scraper for this 
purpose. 

See that the meats are well spaced on 
the trolleys, so they will not touch eagh 
other. 

Smoke House Control.—Meats should 
be allowed to hang as long as possible up 
to 5 hours, or until they stop dripping. If 
the smoke is applied while meats are still 
dripping, wherever a piece of meat catches 
drippings from another, the smoke fails 
to take effect leaving the meats streaked 
and discolored in appearance. 

The size and capacity of the smoke- 
house control the length of time the 
product is there. If the curer is properly 
equipped, and desires a light, amber-col- 
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ored bacon, he should fire his house slow- 
ly and raise the temperature to 115 to 
118 degs. F., and maintain this until the 
surface of the meats has become dried and 
has a partially glazed appearance. 

As soon as this effect is noticed, which 
will be in 5 to 8 hours, sawdust should be 
used to make a cloudy house or a pene- 
trating smoke. At the same time the 
temperatures should be gradually _in- 
creased in the house and brought to about 
120 degs. 

If the house is smal, and it is neces- 
sary to turn out bacon quicker, this can be 
done by raising the temperature from the 
Start. 


Directions in full for smoking hams and 
bacon may be obtained by subscribers - 
sending a 2-cent stamp, with name and ad 
dress, to THE NATIONAL PROVISIONER, 
Old Colony Building, Chicago, III. 


eas? 
GOOD WAY TO BAKE HAM. 

Here is a different way—and a very 
good way—to bake ham. A delicious 
flavor is developed by this way of cook- 
ing. 

Boil a four or five pound piece of ham 
for several hours until tender. Let cool in 
liquor in which it was boiled. Place in 
baking pan and cover with a thick layer 
of brown sugar, with fine bread crumbs 
on top. Stick a few cloves in the ham 


and fill the pan with milk or cream so 
as to come two-thirds as high as the ham. 
Raisins may be put on (with toothpicks) 
giving a very pleasing flavor. Bake 45 
minutes. 





Smoked Meat Tests 


Do you know what your smoked 
meats cost you, wrapped and 
packed and ready to ship? 

Have you an accurate method 
of figuring your cost, all the way 
from the loose cured meats to the 
finished product? Do you figure 
in everything, including shrinkage, 
labor, operating costs, supplies, 
etc.? 

In figuring smoked cost from 
cured do you divide price by yield, 
or multiply by shrink? One way 
is wrong and will cost you money. 

The article which ran in THE 
NATIONAL PROVISIONER on “Short 
Form Smoked Meat Tests” has 
been reprinted and may be had by 
subscribers by sending in the at- 
tached coupon, together with a 2c 
stamp. 

The National Provisioner, 


Old Colony Bldg., Chicago, I11. 


Please send me reprint | hea bap 
Form Smoked Meat Tests. 
ao nn to THE NATIONAL PRO- 


Enclosed find 2-cent stamp. 











Trouble With Pigs’ Feet 


What makes the pickle on pigs’ feet 
turn to jelly? This is what is puzzling 
a subscriber, who says: 


Editor The National Provisioner: 

I have a customer in my territory who has a bar- 
rel of pickled pigs’ feet, and he keeps them in his 
cooler. The pickle has turned to jelly. This does not 
seem to hurt the taste of the-meat, but it hurts the 
sale of the feet. He kept the feet out of the cooler 
two or three weeks before he put them in the cooler. 

Can you give me any information as to what to do 
to make the feet salable? 


The trouble with the pigs’ feet com- 
plained of is probably due to the vinegar 
solution being too weak, and the fact that 
the dealer carried the product in natural 
temperatures for three weeks. This made 
the feet soften up considerably, and the 
liquor from the feet mixed with the vine- 
gar which formed the jelly when trans- 
ferred into lower temperatures. 

It would have been better in the be- 
ginning for the dealer to have stored these 
pigs’ feet in cooler temperatures, and in 
all probability this condition would not 
have been present. 

About the only thing that can be done 
with pigs’ feet when the pickle turns to 
jelly is to remove the feet from the barrel 
and wash them. Then place in new vine- 
gar pickle, 50 deg. strength, and allow 
them to remain in the cooler. 


Sauce for Barbecue Meats 


An Eastern meat dealer plans to make 
barbecue meats and wants to know what 
kind of sauce is used in their preparation. 
He says: 

Editor The National Provisioner: 

Please give us a formula for making sauce to be 
used in preparing barbecued meats. 

We would also like q recipe for scrapple. 

The inquirer asks for a recjpe for sauce 
to use in making barbecued meats. 


There are many recipes for making this 
sauce, the ingredients being varied accord- 
ing to the taste of the individual. 

One formula is as follows: 

3 lemons 

1 tablespoon of salt 

1 bottle Worcestershire sauce 

1 bottle pepper sauce 

1 Ib. fresh butter. 
These quantities are sufficient for use with 
a 10 lb. ham or pork roast. 

Mix all the ingredients except the but- 
ter, and use the mixture for basting the 
meat while it is cooking. Melt the butter, 
and when the meat is well done, allow it 
to soak in the melted butter for 20 min- 
utes. If any melted butter and basting 
mixture is left, combine them and serve 
as a sauce with the meat. 


Recipe and instructions for making scrap- 
ple have appeared in earlier issues of THE 
NATIONAL PROVISIONER. Copy can be 
secured by subscribers by sending a 2c 
stamp, with request, to THB NATIONAL 
— Old Colony Blidg., Chicago, 


a 
What are the chief points to know about 
in kosher killing of cattle? Ask “The 


Packer’s Encyclopedia,” the “blue book” 
of the meat packing industry. 
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How to Handle Shin Bones 


There is money to be made in handling 
by-products if they are produced in suffi- 
cient quantity to make the added effort 
profitable. A Southern packer has this in 
mind when he asks about handling shin 
bones. He says: 


Editor The National Provisioner: 

Please tell us the best practice in handling shin 
bones. We have been letting these go with the rest 
of the bones, but as we kill heavy cattle, believe we 
could do better by handling them separately. 


The inquirer states that he has never 
prepared shin bones for manufacturing 
purposes, and wants to know what is the 
best process. 

Remove the shin bones from the 
knuckles. Then place in an open vat and 
cook from 4 to 5 hours at a temperature 
of 180 to 190 degs. F. ‘to recover the neats- 
foot oil and free the bone of any meat 
that may cling to it. It is common prac- 
tice to allow the bones to cool for about 
4 hours in water before being removed. 
The bones are then washed with hot 
water, in a horizontal circular washer, to 
extract any oil that may remain on them. 

The neatsfoot oil is skimmed off the 
contents of the vat and saved. The cook 
water is concentrated in evaporators and 
made into stick. 

The shin bones are then air-dried, and 
have a high commercial value for the 
manufacture of novelties, buttons, etc. 

It is important that the bones be 
handled while they are fresh, if best re- 
sults are to be secured. 


Je 


When Sausage Wrinkles 


A sausagemaker in the Middle West 
who puts up sausage in bags is having 
some difficulty with the bags wrinkling 
when the product cools off. He says: 
Editor The National Provisioner: 

We are having some trouble in putting up sausage 
in cloth bags, as we find the bags wrinkle when 
cooled off. Can you tell us what will prevent this? 

The inquirer is having trouble in manu- 
facturing sausage stuffed in cloth bags, 
stating that the bags wrinkle when cooled 
off. He does not mention the kind of 
product contained in the bags, therefore it 
is rather difficult to give detailed informa- 
tion. 

The trouble complained of is probably 
in the consistency of the meat, as it is 
quite unnatural for this condition to exist 
if the meats have the proper binding qual- 
ities and if too much water is not used. 

Best results are obtained by using not 
more than 10 Ibs. of crushed ice to each 
100 Ibs. of meat. When there is too much 
moisture, it is only natural for the water 
to work out of the meats through the bag 
after the sausage is paraffined, and this 
moisture causes the paraffine to blister. 
Not infrequently there is a wrinkled con- 
dition before the sausage is dipped, when 
it contains too much water. 

The meats for paraffined bologna should 
not be chopped too fine, just a medium cut 
is better. The meat should be stuffed in 


the bags tightly and cooked at a tempera- 
ture of 160 degs. for about two hours, de- 
pending upon the size of the bag. Cook- 
ing temperatures and length of time in 
cook are very important in the manufac- 
ture of this product. 


THE NATIONAL PROVISIONER 











Inside Stuff! 


What's going on in the plant 
told by the men themselves 




















Letters of a Plant Boy to His Pal 
V—Working a Slide Rule. 


[This is the fifth of a series of letters 
written by an employee in an up-to-date 
packing plant to his friend in another city.] 

Packingtown, Novy. 15. 
Dear Grover: 

You remember that young guy in the 
master mechanic’s office at K. C., the 
fellow who was supposed to be a graduate 
mechanical engineer from Kansas State 
University? You know he used to have a 
funny-looking thing that he would pull out 
of his pocket and do all his figuring on, 
and that was a great mystery to me. 

{ den’t even know the name of it—he 
called it a “slip stick.” Well, Mister Cheat- 
woode give me a rather long narrow box 
the other day that looked like the kind of 
old-style razor box, and when I pulled the 
cover off, out comes one of these slip- 
sticks. 

Well, you could have knocked me for a 
row of ash cans when Mister Cheatwoode 
says we are going to take the time this 
morning to learn how to use a Manheim 
slide rule. 

You know I was absolutely sure that I 
never could work the thing. But Mister 
Cheatwoode showed me how simple it was, 
and he says that if I catch on pretty quick 
he is going to give me a little one for my 
own use, so I can figure rapidly out in 
the plant. 

An Easy Thing to Learn. 

I monkeyed with the thing about an 
hour, and that was practically all there 
was to it. It’s a lead-pipe cinch, and the 
thing that surprises me he says they only 
cost about 3% bucks. 

I can’t see why they go and buy a bunch 
of adding machines and that kind of stuff 
for a time-keeping office, when you can 
do the work in less than half the time 
with one of these slide rules. 

’Course, I’m not very fast yet, and half 
the time I don’t believe the answer is cor- 
rect. Then I do it with a pencil and paper 
to check myself, and the thing seems never 
to fail. 

There is a kind of an instruction book 
you get with the thing they call a Man- 
heim Calculator, that gives pretty good 
instructions how to work it. And I saw 
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the other day when I went up to my girl’s 
house that in one of the mail order cata- 
logues they showed this same kind of a 
rule. 


Saves a Lot of Figuring. 

Believe me, I would just like to see 
what the guys down in the master me- 
chanic’s office at K. C. would say when 
they see you, old Grover, with a slip-stick 
figuring up your averages! 

You could get one of these, and the in- 
struction book really shows you how to 
work it, and I think if you had one of these 
you could let your clerk go, because you 
wouldn’t need him no more than I need 
two automobiles. 

I am still making experimental studies, 
as Mister Cheatwoode calls them, but I 
think I’m getting pretty good at it. The 
way I have to do it now is to start the 
watch when the workman starts to do the 
job, and I have to put down on the paper 
what he is doing, and what time the watch 
says it took him to do each operation. 

Checking the Ham Boners. 

For instance, I start the watch when the 
fellow picks up his knife. Then he reaches 
for his steel, and the watch shows that it 
is 6/10ths of a minute. He makes 4 or 5 
swipes on the steel with his knife, and the 
watch shows 6%4/10ths, and this means 
that it took him % of a 10th of a minute 
to steel his knife. 

Then he reaches for a ham and he starts 
to bone it, and I have to break up all the 
different things he does in boning the ham 
into what Mister Cheatwoode calls “ele- 
ments,” and these elements are written one 
after another down the left-hand side of 
the time-study sheet. 

Then I time him on 10 or 15 hams, and 
I get the time that the watch shows for 
each operation. 

Of course, there is a lot of variation in 
these readings. But when you balance 
them out, as Mister Cheatwoode calls it, 
you get a fairly uniform rating. ’Course 
I don’t have very much to do with making 
ratings yet—I’m just getting experience. 

Sounds kinda foolish, don’t it? But, 
believe me, it’s anything but foolish when 
you find out what we save by it! 

Well, I got to go down stairs and help 
that guy from the time-keeping office get 
out the monthly report, so I will have to 
close this time. Will write you again soon. 

Yours truly, 
Joe WaALsH. 

In his next letter Joe tells about checking 
up the box department, and the wasted time 
ne discovered there. 

ee 
BACON CURING IN ENGLAND. 


Bacon curing plants in England, both 
cooperative and private, are utilized at no 
no more than half their capacity, accord- 
ing to a recent report by a committee of 
the National Farmer’s Union investigating 
cooperative enterprises. The committee 
recommends no extension of curing facili- 
ties at present. 

It was found that hog farmers did not 
view the cooperatives of which they were 
members as being the exclusive market for 
their product, rather as an alternative 
market. 
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PACKERS BEAT TRADE BOARD. 


The Federal Trade Commission exceeds 
its authority in directing corporations to 
divest themselves of stock held in other 
companies in those cases in which physi- 
cal assets have been acquired under a de- 
cision handed down this week by the 
Supreme court of the United States. If 
such acquisition is unlawful the remedy 
lies in court action other than through 
the federal trade commission, the court 
held. 

Three cases involving actions by the 
commission under Section 7 of the Clayton 
act were decided in a single decision. This 
section relates to acquisition by one com- 
pany of stock in another competing con- 
cern, where such control would tend to 
reduce competition. In one of the cases, 
that involving the purchase by the West- 
ern Meat company of California of stock 


in the Nevada Packing company of 
Nevada, the commission’s action was 
approved. 


In the other two, involving the pur- 
chase cf Swift & Company of stock in two 
competing companies, the Moultrie Pack- 
ing company and the Andalusia Packing 
company, and the purchase by the 
Thatcher Manufacturing company of stock 
in four competing corporations, the com- 
mission was held to have exceeded its 
authority. 

In the Swift and Thatcher cases the 
court pointed out that the physical assets 
of the competing companies had been 
taken over at the time the orders were 
issued by the commission to divest them- 
selves of stock control. 

“As all property and business of the 
two companies were acquired by the peti- 
tioner prior to the filing of the complaint 
it is evident that no practical relief could 
be obtained through an order merely di- 
recting petitioner to divest itself of value- 
less stock,” said the court in the Swift 


case. 
CUT OMAHA COMMISSIONS. 


Reduced livestock commission rates at 
the Union Stockyards, Omaha, are pre- 
scribed in an order issued by Secretary of 
Agriculture William M. Jardine under the 
Packers and Stockyards Act. The order 
resulted from investigations instituted by 
the Secretary into the reasonableness of a 
schedule of charges filed to become effec- 
tive at the Omaha Stockyards on January 
26, 1926. ; 

That schedule, which the Secretary pro- 
nounces unreasonable, increased the mini- 
mum charge on cattle $1.00 a car and the 
maximum charge $2.00 a car, and effected 
several other minor increases in rates. 

Maximum and minimum charges are not 
recognized in the new tariff prescribed in 
the Secretary’s order. Flat per car rates 
are imposed instead, as follows: 

Straight cars: 


Single Double 

Head. deck. deck. 

Cattle oS parr 
8” gle 15.00 $18.00 
ON eee 12.00 18.00 
BRORD ...+ 2 12.00 18.00 

Mixed cars: 

Cattle ... 60c eee eo as 
Calves ... 30c 15.00 18.00 
Hogs .... 25c 12.00 18.00 
Sheep .... 20c 12.00 18.00 


There are certain exceptions to the rule 
that the new schedule reduces charges 
below the level prescribed in the old 
schedule. Charges for extra service, such 
as pro-rating and extra sorting, are con- 
siderably increased. Also a rule under 
which regular yard dealers and members 
of the livestock exchange were given rates 
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only half those charged outside shippers 
is abolished. The new tariff makes the 
same rates applicable to all users of the 
services of the commission men. 

The new charges, the Secretary an- 
nounced, are designed to cover commis- 
sion men’s costs of rendering service, give 
them a business management reward, and 
make an allowance for risks and unfor- 
seen contingencies. 

ES Nea 
PORK IN THE WORLD WAR. 
(Continued from page 25.) 
was required was permission from the Al- 
lied blockade authorities to import the 
needed supplies. 
Problem of the Farmer. 

5. The problem of the American farmer 
—the Food Administration acting on his 
behalf—was to secure the disposal of the 
surplus which had been created for the 
purpose of assisting the Allies to win the 
war. 

The last crop of hogs produced under 

assurances from the Food Administration 
began to arrive in the market at the begin- 
ning of October, 1918, and would continue 
until the end of the following March. The 
Armistice on November 11, therefore, saw 
this crop of hogs less than two months 
marketed with nearly five months’ pro- 
duction still to dispose of. The surplus 
of pork products for export from this 
crop amounted to more than 400,000,000 
pounds per month. 
_ The problem before the Food Admin- 
istration was complex enough, for it em- 
braced the shifting of a large part of this 
400,000,000 pounds per month of surplus 
pork from the Allies to other quarters. 

However, the American market could 
not wait for this shifting to take place, 
because pork products are perishable and 
no one wants to buy them for. storage. 
The stream must be kept moving. If it 
ever stopped—then the crash. All of the 
surplus would be needed, but to turn the 
corner, time must be allowed to create 
credit and shipping, the approval of the 
Allies must be secured for the former en- 
emy countries to use their cash resources, 
and besides, communications, railways, and 
commercial connections must be restored 
all along the line. 


Must Have Buying Support. 

To accomplish these things it was neces- 
sary to have the support of continued 
steady buying by the Allies until the neu- 
tral, liberated, and enemy countries could 
be gotten into action, and in addition the 
cooperation of the Allies must be had in 
removing the blockade restrictions from 
this new area of food demand. 

It was not anticipated that any trouble 
would be experienced with the Allied pro- 
grams. Although, with the demobilization 
of their military forces, there might be 
some reduction in the requirements for 
certain classes of food, there was no pros- 
pect of increasing their domestic supply 
before the next harvest. Also it was ex- 
pected that the blockade of the European 
neutrals and the Central Empires would 
be relaxed immediately in order to allow 
them to obtain food supplies they abso- 
lutely needed. 

One of the definite terms of the Armis- 
tice convention was that Germany should 
be allowed to secure needed food supplies. 
These, together with the supplies which 
it was expected would be furnished to the 
newly liberated territories, would require 
all of the available food supplies from all 
parts of the world, and it was a question 
whether there would be enough to sup- 
ply even the most urgent demands. Fats 
were one of the foods most needed by each 
of these countries. 


{The Allied program for pork products, 
oversupply of pork for current needs and the 
plan to open enemy and neutral countries 
will be discussed in the next installment of 
this story.] 
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FOREIGN TRADE NOTES. 


(Continued from page 26.) 

NEW ZEALAND MEAT FREIGHT RATES 

REDUCED, 

“Commerce Reports” records an agree- 
ment signed by the shipping companies 
operating between the United Kingdom 
and New Zealand, with the New Zealand 
Meat Producers’ Board and the Dairy 
Produce Board, regulating freight rates 
for a term of years from September 1, 
1927, In announcing the new agreement, 
the Prime Minister said: “The new agree- 
ment as regards frozen meat represents q 
further saving to the meat producers of 
the Dominion of £617,500 for the four 
years covered by the agreement. The new 
freight rates, when compared with the 
rates in existence when the board was 
constituted in 1922, represent a saving of 
£117,000 per season on frozen meat, tal- 
low and pelts.” 

The following table, prepared by the 
Department of Commerce, affords a com- 
parison of rates (per pound) between New 
Zealand, Australia and the United King- 
dom: 


Commodity New Zealand Australia 


Pence Pence 
BRUNO: acca vac sn aee 1.011 1.000 
RMN oS ae vk eloeb ales 1.180 1.250 
meer fais ore oea5x6 810 .750 
Es 561s oracca eee Die .810 1.125 
fo Ee ery ee .810 1.000 


(a) Includes boneless beef. 
PORK IN INDIA. 


The Indian market for pork products, 
according to a recent report to the U. S. 
Department of Commerce, is extremely 
limited due to the fact that the population 
consists so largely of Hindus and Moham- 
medans, whose religious observances and 
customs taboo pork in any form for food 
consumption. It may be said that the de- 
mand for pork products is confined to the 
European and allied races, including An- 
glo-Indians domiciled in the country, and 
this limited population does not exceed 
200,000, including those connected with the 
military establishments. 

“Some idea of the limited market can 
be gathered from the fact that the annual 
imports of hams and bacons only average 
about 1,600,000 Ibs. The imports come al- 
most entirely from the United Kingdom 
with only casual small shipments from the 
United States and Australia. Calcutta and 
Bombay are the chief ports of entry due 
to the fact that the European population 
is largest in these two cities. There is 
practically no manufacture of pork prod- 
ucts in India itself except for two or three 
individual establishments located at hill 
stations where the climate permits of 
manufacture on a limited scale.” 


—— 
CANADIAN HOG SLAUGHTER. 
Nine months’ figures for inspected 


slaughter in Canada still show an 11 per 
cent decrease in swine killings to 1,757,- 
000. The exports of live hogs as well as 
the exports of bacon and pork also de- 
creased considerably. 

Bacon exports for this period amounted 
to 69,373,000 Ibs., a decrease of 30 per cent 
from 1925, while pork exports decreased 
to 9,058,000 lbs., or 38 per cent. Slaugh- 
terings of other animals increased. 

te 
DANISH BACON EXPORTS. 


Exports of bacon from Denmark for the 
week ending Nov. 20, 1926, amounted to 
3,300 metric tons, according to cable re- 
ports to the U. S. Department of Com- 
merce. Of this amount, 3,270 metric tons 
went to England. 
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. PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Quiet—Trade Moderate—Steadier 

Undertone—Exports Fair. 

The futures market on provisions has 
shown a rather irregular tendency with 
some evidence of improvement from time 
to time, which are not always held with 
any degree of confidence. The situation 
seems to be substantially unchanged. 

There is a fairly heavy movement of 
hogs, somewhat under last year which, 
however, seems to be about equal to cur- 
rent requirements. The average prices of 
hogs has held fairly steady’ for the week 
and the demand from packers has been 
quite persistent. 


Look For Price Improvement. 


The feeling seems to be that prices 
have declined so much that there should 
be a basis for improvement in the activity 
of the domestic distribution and the con- 
tinuation of a fair export movement. The 
actual recovery in prices from the low 
point has not been very large as yet, but 
there seems to be developing a little more 
confident feeling, although the action of 
the oil market at New York has been 
somewhat disappointing on the lard mar- 
ket at Chicago. 

Domestic trade seems to be fairly well 
maintained and shipments from Chicago 
the past week were about 4,000,000 Ibs. 
in excess of the preceding week. Ship- 
ments of meats were in excess of last year 
both on cut meats and fresh meats. The 
fact that the domestic trade is keeping up 
in fair shape is quite an encouraging fea- 
ture. 

The shipments of cut meats in Chicago 
since October Ist have increased 28,000,000 
Ibs. over last year, while receipts have de- 
creased 8,000,000 lbs. Shipments of lard 
have increased 7,000,000 Ibs. and receipts 
have increased only 4,000,000. The net in- 
crease of shipments of both meats and 
lard would be directly effective on the 
stocks but for the local production. 

The movement of hogs during the 
month of October at the principal points 
showed a decrease compared with last 


year and the inspected slaughter decreased 
340,000 head. 


Livestock Slaughter Figures. 

The figures for the domestic slaughter 
under Federal inspection for the month of 
October and for the 10 months this sea- 
son follow: 


1926 1925 
eer ee 2,976,271 3,314,353 
ONS aera 32,632,746 34,863,693 
Cattle, October . 995, 1,066,528 

Cattle, 10 mo. 8,065, 
Calves, October 486,011 
Calves, 10 mo. 4,509,078 
Sheep, October 1,083,073 
eep, 10 mo. 10,140,984 





The decrease in hog slaughter for the 
10 months has been 2,231,000, with a de- 
crease in calves of 302, 000, while there has 
been an increase in cattle of 281,000 and an 
increase in sheep of 610,000. The result 
has not been a very serious decrease in 
the net product. This has made for al- 
most as large supply of meat products for 
the domestic trade when the exports are 
taken into consideration as was the case 
last year. 

With the present level of prices there 
seems to be a good deal of confidence that 
the domestic trade will increase and that 
there will be possibility of an encroach- 
ment upon stocks at leading points unless 


there is a considerable increase in the hog 
movement. The fact that the movement 
of hogs is still less than last year is one 
of the things which continues to attract a 
good deal of attention in view of the 
claims that the total supply in the country 
promises a considerable increase. 

Slight Increase in Packing. 

It is quite possible that part of the de- 
cline in products and hogs has been in an- 
ticipation of an increased movement, 
which so far is not reflected in the move- 
ment. The packing so far this month 
shows a slight increase over last year but 
not enough of a gain to have any import- 
ant bearing upon the supply situation. 

The export movement of products as 
shown in the shipments the past week did 
not indicate any particular gain but there 
is a steady out movement. The lard ex- 
ports were about 1,500,000 Ibs. less than 
the corresponding time last year and meat 
exports about 1,000,000 Ibs. more than last 
year. The demand for meats, it is thought 
in some quarters, will increase with the 
general resumption of mining activity in 
the United Kingdom and in the natural 


. increase in employment. 


Reports on the domestic trade are that 
demand is very good and the actual dis- 
appearance of meat products excellent. 
Reports as to business and trade condi- 
tions, while showing some hesitation in a 
few quarters, are not such as to indicate 
any material falling off, if any, in the 
next few months. Some trade reports are 
a little inclined to forecast a quieter busi- 
ness activity the early part of next year 
but the current reports do not reflect any 
such conditions. 


Watch Cotton Oil Market. 

The position of the oil market at New 
York is being most carefuliy watched on 
lard as the record crop of seed and the 
unusually moderate refining loss means a 
very large supply of oil which will, of 
course, will be a direct competitor with 
lard. The position of other competing 
fats is also at the moment somewhat dis- 
concerting and the position of greases, tal- 
—- and foreign oil is being watched care- 
ully. 

PORK.—The market was dull with de- 
mand moderate with mess New York 
quoted at $36; family, $40@42; fat backs, 
$30@32. 


At Chicago mess pork was quotable at 


32. 

LARD.—Demand, both domestic and ex- 
port, reported as slow in the east. At 
New York prime western quoted at 12.70 
@12.80; middle western, 12.55@12.65; city, 
12c; refined continent, 1334c; South Amer- 
ican, 143%4c; Brazil kegs, 1534c and com- 
pound at 10@10%c. 

At Chicago regular lard in round lots 
quoted at 12%4c over December; loose 
lard 10c under December, and leaf lard 
220 over December. 

BEEF.—The market was steady but 
quieter in the east with New York mess 
quoted at $18@20; packet, $18@20; fam- 
ily, $20@21; extra India mess, $33@34; 
No. 1 canned corned beef, $3; No. 2, 8%c; 
6 lbs., $18.50; and pickled tongues, $55@ 
60, nominal. 





SEE PAGE 41 FOR LATER MARKETS. 








BRITISH PORK IMPORTS LOWER. 


October imports of pork products into 
Great Britain were lower than for Septem- 
ber but generally above the figures for 
October, 1925, according to preliminary 








figures cabled by E. A: Foley, American 
Agricultural Commissioner at London. 

Bacon imports totaled 73,248,000 Ibs., a 
drop of 4,000,000 Ibs. below September, 
which was an unusually high month. But 
the October figure was almost 6,000,000 
Ibs. larger than last year. 

Danish supplies were regular at 34,496,- 
000 Ibs. American bacon stood at 9,968,- 
000 Ibs., down more than 2,000,000 Ibs. be- 
low September but slightly above last 
year. Canadian supplies, at 7,392,000 Ibs., 
were below both September and last year. 

Ham imports reached only 6,832,000 Ibs., 
the lowest monthly figure in the last two 
years, while lard, at 21,569,000 Ibs., was 
nearly 4,000,000 Ibs. under September, but 
above last year by about the same amount. 


CURRENT LARD STATISTICS. 


Lard produced, consumed and stocks on 
hand, including both domestic consump- 
tion and exports for the first 10 months of 
1926, are reported as follows: 

LARD PRODUCED, CONSUMED AND STOCKS 

ON HAND. 
(A) (1) PRODUCED. 


1925. 
Pounds. 


194,189,000 
Brest 
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September - 105,558,000 71,626, 
OGRODER cccccecvissceses 78,647,000 
(A) Includes entire production, both neutral and 
other edible by federally inspected plants and also 
production, both neutral and other edible, by plants 
p> federally inspected, except a few small ones, but 
does not include production on farms. 
) Includes both neutral and other edible lard. 
(C) Apparent consumption. 
(D) Includes stocks held in cold storage plants and 
packing house | ote only. 
a 2 reau of F- eaaace 
8. Department of Agricu 
i a of Seaton and —— Com- 
Department of Commerce. 
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“From Air—Arc Process.” 


Sodium Nitrite 
for 
Meat Curing 


A Remarkable Advance in 
Science 


B.A. I., after exhaustive tests, now 
permits the use of Sodium Nitrite 
in curing meats. This company is 
the largest domestic producer of 
the commodity. Our material com- 
plies with B. A. I. requirements. 
Write for our 12 commandments 
dictating use of NITRITE as 
against the now old-fashioned 
double refined nitrate of soda or 
potash (saltpeter), and instructions 
as to use. 


























American Nitrogen 
Products Company 
SEATTLE, WN. 


DISTRIBUTORS 
The Roessler & Hasslacher Chem- 
ical Company . 
709 6th Ave., New York City 
230 E. Ohio St., Chicago, III. 


Innis Speiden Chemical Co. 
46 Cliff St., New York City 
722 W. Austin Ave., Chicago, III. 


Merchants Chemical Company 
1316 S. Canal St., Chicago, III. 


John D. Lewis 
Fox Point, Providence, R. I. 
2-4-6 Cliff St., New York City 


G. S. Robins & Company 
316 So. Commercial St., 
St. Louis, Mo. 


Truempy, Faesy & Besthoff, Inc. 
75 West St., New York City 























F.C. ROGERS 


BROKER 


Provisions 








Philadelphia Office: 
Ninth & Noble Streets 


New York Office: 
New York Produce Exchange 



















age, Oleo, Stearin, — similar 
efficient separation of 


involved. 





steam, belt or motor driven. 


control of hydraulic 


pacity. Equipped 


aia § 


In the MEAT PACKING and RENDERING 
INDUSTRIES this includes:' 
§ HYDRAULIC Fansses for bandies hoot, Se 


greases from solids is 

§ HYDRAULIC PUMPS for press operation, all types— 

§ HYDRAULIC VALVES for the accurate and economical 
Presses and Pumps. 


a _— _~ H-P-M Crackling Press, Curb type, 1130 tons 
with auxiliary hydraulic 


November 27, 1926, 





5 ae mney 


low, Tank- 
where 


Cee te ee 




























ae va for 1 lifting the curb and ej 



















EUROPEAN PROVISION CABLES. 


The Hamburg market remains about the 
same, says E. C. Squire, American Trade 
Commissioner, Hamburg, Germany, in his 
weekly cable to the U. S. Department of 
Commerce. 

Receipts of lard show an increase regis- 
tering 1,200 metric tons, compared with 
1,100 for last week. The arrival of hogs 
at Germany’s 20 most important markets 
for the week was 69,000 at a top Berlin 
price of 17.52 cents per pound, as against 
66,000 at 21.63 cents per pound for the 
corresponding week of 1925. 

The market at Rotterdam still remains 
quiet, while the Liverpool market is also 
weak. 

Pigs bought alive and dressed for bacon 
curing in Ireland numbered 23,000 for the 
week, 5,000 more than for the same period 
last year. 

The estimated slaughter of hogs in Den- 
mark for the week ending November 19, 
1926, was 80,000. 


Hamburg. 
STOCKS. DEMAND. PRICES 
Cents per lb. 
Refined lard ........ Med. Med. @14.29 
i eee Lt. Poor sal 
Frozen pork livers. ..Med. Med. @ 6.36 
Extra oleo oil....... Med. Poor @11.57 
Extra oleo stock....Lt. Poor @11.12 
Rotterdam 
Extra neutral lard ..Lt. Poor @18.93 
Refined lard ....... Lt. Med. 13.83@13.88 
Extra oleo oil ...... Med. Poor 11.65@11.47 
Prime oleo oil....... Med. Poor 10.92@ 10.74 
Extra oleo stock ....Med. Poor @10.92 
Extra premier jus ..Med. Poor 9.46@ 9.37 
Liverpool 
Hams, AC, light....Med. Poor 26.69@27.34 
Hams, AC, heavy...Med. Poor oy aes. 12 
Hams, long cut..... Lt. Good 25@32.12 
Cumberlands, light. .Med. Poor 3 ised. 57 
Cumberlands, heavy.Med. Poor 22.13@22.57 
Amer. Wiltshires ...Med. Poor 20.61@21,27 
Square shoulders ..Med. Poor 18.23@18.66 
BEMEEED, scab ssvepnses Med. Poor 15.84@18.23 
Clear bellies ...... Med. Poor 23.44@23.87 
Ref. lard boxes...... Hvy Poor @14.32 
*Not quoted. Antwerp not reported. 
Sree Ceres 


LIBBY DECLARES DIVIDEND. 


A dividend has been declared by Libby, 
McNeill & Libby of $3.50 a share, to be 
paid out of the earnings of the company 


on outstanding preferred stock of this 
‘Company, payable January 1, 1927, to pre- 
ferred shareholders of record at the close 
of business Friday, December 17, 1926. 


PORK PRODUCTS EXPORTS. 


Exports of pork products from prin- 
cipal ports of the United States during 
the week ending Nov. 20, 1926, with com- 
parisons, are reported by the U. S. De- 
partment of Commerce as follows: 


Hams and Shoulders, Including Wiltshires. 


Jan. 1, 
1926* 





Week to 
Nov. 20, Nov. 21, Nov. 13, Nov. 264, 
1926. 1925. 1926. 1926. 
Mibs. Mibs. Mibs.§ M lbs, 














ree tore 1,002 2,41¢ 1,710 168,690 
To Belgium ...... aaah 6 1,530 
United Kingdom ¥ ‘522 2,158 1,411 148,450 
Other Europe .. . exenh 35 2 2,348 
Sic as aetsaes "32 235 47 i) 
Other Countries. 48 22 211 10, 7 
Bacon, Including Cumberland. 
TE a winks Abc acsins 3,610 4,838 3,584 151,847 
To Germany ..... 202 10,285 
United Kingdom 3,156 3,184 2.714 90,721 
Other Europe .. 232 1,078 756 27,590 
CRE Sédectvens er estas 16 16,826 
Other Countries. 20 no 48 6,425 
Lard. 
SEED Fivccisecsckeses 11,199 9,349 7,264 620,737 
To Germany ..... 5,003 1,751 400 182,970 
Netherlands .... 804 172 687 41,135 
United Kingdom 2,024 4,297 3,018 204,774 
Other Europe .. 1,278 1,155 661. 32,256 
aes 1,445 1,122 1,225 69,974 
Other Countries. 645 852 1,273 89,628 
Pickled Pork, 
| Pe eT ee 387 404 377 = 26,010 
* To United Kingdom - 38 22 3,002 
Other Europe .. 110 9 1,752 
TE. swnenees 155 220 281 7,275 
Other Countries. 104 35 65 13,981 
TOTAL EXPORTS BY PORTS. 
Hams and Pickled 
shoulders, Bacon, Lard, pork, 
M lbs M lbs. M Ibs. M Ibs. 
PRET er ere: 1,602 3,610 112,199 387 
EE cfu ins wee oak om 159 157 790 36 
ES soso a.s gap tn 1,070 668 746 78 
Port Huron ........ 191 96 1,040 205 
TOE cick cuca 21 wie 1,299 36 
New Orleans ....... 57 16 741 29 
Te | ae 104 2,073 6,583 E) 
Philadelphia ....... . ine ee eS Sj ened 
DESTINATION OF EXPORTS. 
Hams and 
shoulders, Bacon, 
Exported to: M Ibs. M ibs. 
United Kingdom (total) . 3,156 
Liverpool 2,236 
MGI -  nwsé pies oe 600 
aw 68 ‘ene 
IT oo os snc 60549 ews ene wes Se 169 107 
Other | UC RRA SERRINOUR 5's vcccccunaes 478 213 
Lard, 
Exported to: M Ibs. 
Germany (total) ... 5,003 
Hamburg ........ 3,769 
Other Germany .. 1,234 





*Corrected to October 31. 
















> om oe oo 











prin- 
iring 
com- 


De- 


M lbs, 
Ga, bf 





November 27, 1926. 


TALLOW—The volume of business has 
been moderate the past week. The mar- 
ket, while quiet, continued heavy with 
consumers holding off and awaiting con- 
cessions with extra New York weak at 7%c 
f.o.b. and with the trade inclined towards 
the belief that a 7c level would be estab- 
lished before the close of the week. 

While producers were slow in making 
further concessions, the general position 
of the grease market continued one of 
weakness, and following another raising 
of the cotton crop estimate, crude cotton 
oils sold into new low ground for the sea- 
son, southeast and valley selling at 63¢c 
and Texas slightly under 6%c. 

The latter market continues to influence 
tallow to some extent, and in several local 
quarters where the tallow market is 
watched closely the opinion was expressed 
that there would be little or no change 
for the better in prices until after the turn 
of the year 

At New York extra was quoted at 7%c 
f.o.b.; special, 7c; and edible 84%@8\c. 

At Chicago the market was dull and 
barely steady, with edible and _ fancy 
quoted at 7'%c; prime packer, 71%4c; No. 
1, 64 @6M%c; and No. 2, 54@55Kce. 

There was no London tallow auction 
this week. At Liverpool Australian tal- 
low was unchanged from a week ago with 
fine quoted at 42s 9d and good mixed at 
4ls 3d. 

STEARINE—The market was easier 
with the undertone heavy with some busi- 
ness at New York reported at 9%c and 
with prices quoted at 93c asked. 

At Chicago oleo was quiet and barely 
steady at 9¥%c. 

OLEO OIL—Demand was limited and 
the market barely steady with New York 
extra 107%; medium, 10c; and lower 
grades 93c nominal. 

At Chicago extra quoted at 10%c. 








SEE PAGE 41 FOR LATER MARKETS, 








LARD OIL—Demand limited to small 
lots and prices steady. New York edible 
quoted 157%c; extra winter, 1344c; extra, 
12%c; extra No. 1, 10%c; No. 1, 10%c; 
and No. 2, 10%c. 

NEATSFOOT OIL—Buying continues 
of a hand to mouth character with under- 
tone steady. Pure oil New York quoted 
1334c; extra, 1034c; No. 1, 10%c; and cold 
test, 17%c. 

GREASES—The market remained 
rather quiet again this week and in a 
heavy position with buyers interested only 
at concessions, while producers were not 
pressing sales. The smallness of demand, 
however, with heaviness in tallow and 
other directions, was against the market 
and continued to give the market the ap- 
pearance of conditions favoring the buyer. 

At New York yellow and choice house 
quoted at 6@6%c; brown, 53%4c; A white, 
64@7c; B white, 64@6%; and choice 
white all hog at 94%@9Kc. 

At Chicago demand was dull and the 
market barely steady with some inquiry 
ior choice white. At Chicago brown 
quoted at 5%c; yellow, 5%c@6%4; B white, 
44,@6%c; A white, 8c; and choice white, 
8Y4@8%c. 
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TALLOW, STEARINE, GREASE AND SOAP 


WEEKLY REVIEW 
Packinghouse By-Products 


Chicago, November 24, 1926. 
Blood. 


Demand was slow and all price changes 
tended downward. Fortunately for the 
sellers, supplies were below normal for 
this time of the season. Bids of $4.00 per 
unit for high grade ground and $3.75 for 
unground went without takers. Therefore, 


the following quotations are merely 
nominal. 

Unit ammonia. 
LN ERPS PES CE RE USO OF. $4.15 
Crushed and unground.............0.s.ee0. 4.00@4.15 


Digester Hog Tankage Materials. 


Aside from resale offerings there was 
little doing in this branch of the trade. 
Asking prices were around 25c per unit 
over buyers’ ideas. Buyers’ stocks seem 
fairly ample, especially in the face of a 
more narrow outlet for the finished goods. 
However, zero weather, accompanied by 
liberal snowfalls, might change the situa- 
tion entirely. 

Unit ammonia. 





Ground, 8 to 12% ammonia................ $4.50@5.10 
Unground, 11 to 13% ammonia............ 4.75@4.90 
Unground, 6 to 10% ammonia............. 4.00@4.65 
Liquid stick, 8 to 12% ammonia........... 3.50@3.75 


Fertilizer Materials. 


A few trades recorded this week were 
at about the lowest price level thus far 
this year, with buyers showing little inter- 
est. The coming buying season will 
probably be accompanied by more 
“eleventh hour” buying than in some years, 
due to the record breaking crop of cot- 
tonseed meal and no small carry-over of 
animal ammoniates by fertilizer mixers 
from last season. 


Unit ammonia. * 


High grade, ground, 10-11% ammonia...$ +2 8.15 


Lower grade, ground, 6-9% ammonia..... 2.90 
Medium to high grade, unground........ 2.70@ 2.80 
Lower grade and renderers, unground... 2.50@ 2.60 
Bone tankage, unground ............... 2.75@ 3.00 
SOS RO Te a Tre re 2.75@ 3.00 
Grinding MOONS, POF. TON... 2. cccccccccses 36.00@38.00 


Bone Meals. 


Increased offerings from abroad at 
marked-down rates are having a depressing 
effect on the domestic market. Besides, 
buyers are reluctant to commit themselves 
on future deliveries because of the uncer- 
tain outlet, so far as the fertilizer interests 
are concerned. However, such productions 
as are suitable for the feed trade meet with 
fair demand. 


Per Ton. 
Raw Wome. Meal. ....cccccvcccenccsessccQe $3: poe 
Stok, STOURG oo icecccsveccscsecascceve 36.00 
Steam, unground .........--+e+seeeeeees 35.00 30.00 


Cracklings. 


After almost a steady advance for a 
few weeks, prices tended downward. Most 
offerings were resale lots and had the 
owners accepted the prevailing bids losses 
would have been recorded. Generally 
speaking, hard pressed were on the basis 
of $1.00@$1.05 per unit f.o.b. Middle 
West production points, as well as the 
East, in event buyers were forced into 
the market. 


Per Ton. 
Pork, according to grease and quality. ...$80.00@85.00 
Beef, aceording to grease and quality.... 50.00@75.00 


Horns, Bones and Hoofs. 
Demand showed improvement, especi- 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 
COVINGTON, KY. Opposite Cincinnati, Ohio i 
Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 











ally for mixed carload lots, and there was 
a slight advance in prices, The 1927 con- 
tracting period is near at hand, at which 
time more will be known about the actual 
condition of the market. 


Per Ton. 
IID. nc tdsinonnes 60540 ena nneodersens $75. 200.00 
Round shin ae beh CUS Ga e¥d Cac ocesccs 45.00@ 48.00 
What alam DOMES once cscs sccncccccccvccs 42.00@ 45.00 
Thigh, blade ane buttock bones.......-.. 40.00@ 45.00 
TERME conve ccncncasnbavnnctevdseee ck cove 36. 38.00 


(NOTE—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 

All price changes tended upward, with 
supplies surprisingly reduced for this 
time of the year. Sellers are undoubtedly 
occupying a very strong position, at least 
until vessel rates are lowered through re- 
sumption of normal coal mining in Eng- 
land, which will better permit importa- 
tion of crude materials from abroad. 





Kip and calf stock 
Rejected manufacturing bones. 






Horn plths ......cccecsescsess . 
Cattle jaws, skulls and knuckles 38. 39.08 
Sinews, pizzles and hide trimmings...... 24, 26.00 


Animal Hair. 


Another prime Winter production of 
processed grey brought the, outside price 
of 10%c per Ib. f.0.b. Middle West pro- 
duction point, with the Summer portion 
of the said contract going at 5%c. How- 
ever, most, of the buyers were looking for 
“bargains,” bidding 9c for Winter and 6c 
for Summer delivered ‘destination points. 
Crude hair continued in good demand, 
most sales of Winter at 434 to 5c and of 
Summer at 2%c to 3c delivered destina- 
tion points. 


Per Pound 
Cobh’ arid eld Gried...6 oi esis ves cccve pecs 38 @5 
Processed grey .....ccccssccccsecevecseces 6 9% 
Black Gyed .......cccccccccccceerereceeses 8 10% 
Cattle switches, each.........5eeeee eee eeee 3%@ 5% 


Pig Skins. 

There was a scramble for the better 
tanner grades, carlots bringing 7% to 8c 
per lb. delivered destination points, quality 
determining the price. Sellers and buyers 
were too far apart in their price views to 
permit trading in edible grades. 

Per Pound. 


Tanner grades... .ccdsvegiadcdccdoiocna des 7 é 8 
Edible grades, unassorted ..........-+see0% 4%4@ 5 




































Lack of accurate control of tem- 
perature of water causes unseen 
but very great losses which might 
just as well be converted into 
added profits. 

Only Automatic contro] can do 
this. Depending on workmen to 
watch temperature is never satis- 
factory and always expensive. 

Powers automatic heat regula- 
tors are accurate and dep ble. 
There is one for every process in 
the packing industry. Check below 
the one that is causing trouble— 
mail to us—and we will send bul- 
letin describing type of regulator 
which will give best results. 

Hot water supply (] Hog scalding vat 

Dehairing machine Ham cooking vat 

Steaming cabinet Smoke house 
iy Drying room 


The Powers Regulator Co. 
36 Years’ of te in Tem- 


2725 eteonview Ave., Chicago 
Also New York, Boston, Toronto, and 


31 other offices. 
See your telephone directory—(3244) 
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We Announce the Opening 
of Our 


EASTERN 
Office 


Our policy and aim is to render to the 
packing industry the very best type of 
service that is possible; we have keenly 
felt that an office in the east was needed to 
further our service to the industry. 








We are very pleased to be able to say 
that this office will be taken care of! by 


Mr. R. E. Jordan 
Mr. A. E. Kaeslin 


Most everyone knows these men either 
personally or by reputation and little 
need be said as to the service they will be 
to you. If by chance you don’t know them 
just give them a ring or drop a line to 
them the first time you require informa- 
tion in our line.—They are at your 
service. 
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i 1700 Windemere Avenue 
he i hy e 
fig Baltimore, Md. 
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wiiikeiins Giebs 5323 So. Western Boulevard 


Eastern Office: 
1731 W. 43rd PI., 1700 Windemere Ave., 
Les Angeles, Cal. C H I Cc A G O Baltimore, Md, 
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Our Manufacturing and Shipping 


Facilities 


Further indications of the increasing demand for the Laabs cookers 
is shown in greatly increased production. The department in which 
Laabs cookers are manufactured, a part of which is illustrated above, 
has been continually enlarged since Laabs cookers have been intro- 
duced to the industry; in fact, we have found it quite difficult to keep 
up with the orders for these remarkable cookers. 


If you are not altogether familiar with the results secured through 
the use of Laabs cookers, we suggest that it would be to your best 
advantage to write at your earliest convenience and we shall be 
pleased to give you complete information. 









Patented in U. 8S. A., ape at * —_ oped patents 
and foreign pa 
BEWARE OF ONFRINGEMENTS 


THE ALLBRIGHT-NELL Co. 


Western Office: 5323 So. Western Boulevard _ Eastern omice: 
1731 W. 48rd PI., 1700 Windemere Ave., 
Los Angeles, Cal, C H I C A G O Baltimore, Md. 





Shipments of Laabs cookers like this 
one, are going out of our plant fre- 
quently. Raw materials and finished 
products arrive and leave our plant in 
carload lots. This, coupled with our 
modern manufacturing facilities, in- 
sures the finest finished machine at a 
lower cost. 
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COTTON OIL SITUATION. 


An analysis of the cottonseed oil situa- 
tion for the months of August, September 
and October, 1926, with comparisons for 
last season, based on Federal census re- 
ports, has been prepared by Aspegren & 
Co. It is as follows: 

MOVEMENT OF COTTONSEED AT CRUDE MILIS. 








—— Tone Received —— 

1926-27. 1925-26. 
On hand beginning of season 23,576 32,276 
Aagest dy splay: Pet Sore aeagh 117,748 1 8 
Ooteber 108g? 1308'412 
Eee oe RE ORE pe 2,624,709 2,684,356 
—— Tons Crushed —— 
August 70,657 112-036 
September .......--.......... 467,708 488,578 
DOE Ts ood epi doenpounces 938,476 809,861 
i aie so mchaneeee 1,476,841 1,411,375 

Increase or decrease 

on 











188,002 
779,430 
1,272,981 
1925-26. 
tons actual. 
*Bstima 
crude mills season 27.. 6,271,300 5,538,937 
23,576 32,276 
Bere a ey 5,571,213 
Of which is so far crushed... 1,476,841 1,411,375 
or ed at milis........... ROR Re 
Seed REE a a 1,146,792 1,272,981 
Seed still to be received..... 3,670,167 2,886,857 
1,146,792 tons seed on at 300 lbs. crude oil 


hand 
per ton is equivalent > $44,087,600 Ibs. crude oil, 
which at 8 per cent refining loss, equals 316,514,592 
Ibs. refined oil, or 791,286 barrels. 

3,670,167 tons seed still to be received at 300 Ibs. 
crude oil per ton, is equivalent to 1,101,050,100 Ibs. 
crude oil, which at 8 per cent refining loss, equals 
1 ,012,966,092 Ibs. refined oil, or 2,532,415 barrels. 


*We have again revised our estimate to conform 
with the last Government cotton crop report dated 
Nov. 8, 1926, of 17,918,000 bales, 700 lbs. of seed to 
a bale. If subsequent cotton reports should show 
much change from the above figure, we will later 
change our estimate accordingly. 


MOVEMENT OF CRUDE OIL AT CRUDE MILLS. 
— Pounds produced — 








1926-27. 1925-26. 
On hand beginning of season.. 1,902,825 2,660,818 
Ts bhabts Guanes concee eee 9,641, 33,781,221 
SE \cuien iciss asinecavenh 136,470,288 141,974,170 
SEE > Rb Ab acbéoshsd ey ccesee 228, 555,616 
MENS 6 bob 5s Supa be ohecseae 442,242,692 412,971,825 
——Shipments——— 

1926-27 1925-26. 

7 on. 





379,522,112 364,458,189 
Increase or decrease 


926-27 1925-26. 
1,902,825 2,660,818 
805,481 6,780,223 





431,216,908 +19,047,032 
On hand end of month. 
1926-27. 19 


125-26. 
< oe 9,441,041 
° 31,508, 67 

§2°720,380, 48,513,636 


DISTRIBUTION CRUDE OIL HOLDINGS. 
Aug. 1,'26 Aug. 31, '26 








pounds. pounds. 
Sra 1,902,825 6,708,256 
BS BTIAS. 0 oo cc iscccvcsoses 3,532,157 654,486 
In it to refineries and con- 
a ee re 2,970,733 2,682,030 
SEE a dcwnbdcecsocnsccksved 8,405,715 10,044,772 
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Sept. 30, 1926. Oct. 31, 1926. 
Pounds. Pounds. 





Be Ee sd cs capcccevescevent 31,508,672 62,720,580 
At refineries .............+... 4,753,320 8,962,988 
In transit to refineries and con- 
SE 4.055 Savth eee cnvesocss 21,901,240 33,004,390 
TE ch récbadtgeresdpectecns 58,158,232 104,777,908 


104,777,908 Ibs. crude oil at 8 per cent refining loss, 
equals 96,395,675 Ibs. refined oil, or 240,989 barrels. 
CRUSH PER TON. 

, 70,657 tons seed produced 19,641,020 
ge * oil, equivalent to 278.0 Ibs., per ton, or 
13.9 per cent compared to 14.9 per cent last year. 

During September, 467,708 tons seed 136,- 
470,288 lbs. crade oil, equivalent to 291.8 Ibs. per 
ton, or 14.6 per cent compared to 14.5 per cent last 


year. 

During October, 938,476 tons seed produced 284,228, - 
559 Ibs. crude oil, equivalent to 302.9 lbs. per ton, 
or 15.1 per cent compared t to 14.5 per cent last year. 

Total, 1,476,841 tons seed 440,339,867 Ibs. 
crnde oil, equivalent to 299.0 Ibs., per ton, or 14.9 
per cent compared to 14.5 per cent last year. 

REFINED OIL. 


— Pounds i. _ 











1926-27. 

On hand beginning of season. .145,603,880 Ba 
B* pukuhe Sota exha teense one 17,784,511 19,572,763 
pedbhessetubenbene’ 75,404,024 103,682,067 
Saeganeh oe VepedKee ciGe 213,254,801 167,343,842 
wand tékoewgp 0 cuenta 452,047,216 464,148,017 
—Delivered consumers— 

1926-27. 1925-26. 
gust 73,976,713 100,145,600 
EN 5 5's 40s eave 0% 00%is016 248, 349,961 
SEE Gad cide bo ebesbécanbse 145,244,016 146,486,609 
Me cdabeitincievecczssee 319,468,821 385,982,170 

Increase or decrease 

stock on hand. 

1926-27. 1925-26. 
On hand beginning of season. .145,603,880 173,549,345 
August —56,192,202 —80, iy 837 
Re A i RT "68,010,785 20,857,233 

On hand end of month. 

1926-27 1925-26. 
bbe edn be csnscaseccovs 89,411, 678 . 976,508 
NIN (55 oc 9sgas cha toe sense 64,587,61 7,308,614 
DE hatctsestsssnbesned sed 132) 578, 395 7s 165,847 


DISTRIBUTION REFINED OIL HOLDINGS. 
Aug. 1, '26 Aug. 31, '26 








pounds. pounds. 
er ere 139,859,888 78,846,785 
BE GEREE DIROND 2 on cv cces cree 3,044,473 8,138,595 
In transit from refineries..... 2,699,519 7,426,298 
UD Wind se ccvechsasedncbs cll 145,603,880 89,411,678 
Sept. 30,1926. Oct. 31, 1926. 

Pounds Pounds. 
Be EE eV dris ceeeixoans 54,102,421 115,765,047 
At other places............:. 4,899,116 4,427,150 
In transit from refineries..... 5,566,073 12,386,198 
DE iio kg ide thcbarvines hes 64,567,610 182,578,395 


AVERAGE REFINING LOSS. 

During August, 20,364,084 lbs. crude oil yielded 

17,784, oe Ibs. refined oil, 12.66 per cent loss com- 
0 7.60 per cent loss last year. 

eer September, 82,301,543 lbs. crude oil yielded 
75,404,024 lbs. refined oil, 8.38 per cent, compared 
with 7.24 per cent loss last year. 

During October, 231,305,163 Ibs. crude oil yielded 
213,254,801 Ibs. refined oil, 7.80 per cent loss com- 
pared to 7.02 per cent loss last year. 

Total, 333,970,790 Ibs. crude oil yielded 306,443,336 
Ibs. refined oil, 8.24 per cent loss compared to 7.13 
per cent loss last year. 


SHIPMENTS OF REFINED OIL. 

















—— Export pounds —— 
1926-27. 1925-26. 
169,070 2,816,782 
693 2,595,240 
1,335,003 2,981,433 
1,750,766 8,393,455 
— Domestic pounds — 
1926-27. 1925-26. 
EPS T en Prey errr s. 73,807,643 97,328,818 
ND. CS causing oh 05 9655m 100, 001), 399 136, 754,721 
ee 143,909,013 143,505,176 
Re) Pee Tee OP ee 317,718,055 377,588,715 
—— Total pounds —— 
1926-27. 1925-26. 
August ... . 78,976,713 100,145,600 
September -100,248,002 139,349,961 
October ... . -145,244,016 146,486,600 
MR, | ss kote ned eceee sane 319,468,821 385,982,170 
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REFINED OIL.—Summary in barrels of 400 pounds. 


























1926-27. 1925-26. 
Old crop stock .............. 364,010 433,873 
c Anh ote Wemeldupeen pe cw 15868 won 
COE. ccc cdccscoccweece & 
EE Ss cod sb bud ebsn~dane sede 533,137 418,360 
PL cp Vesedcegeuaasene cele 1,130,118 1,160,370 
1926-27. 1925-26. 
EF, is seu ae yeah veles 6 pee 184,942 250,364 
ORE coccccccsconssoese 250,620 348,375 
ERRORS eS 363,110 366,216 
MS osu Sutiine > 0.0500 Kaos se 798,072 964,955 
On hand ——— 
1926-27, 1925-26. 
EE Svte rec cdabsess cédecan 223, 232,441 
SE a cba on choices avnene 161,419 143,271 
RE oi. ohh 0229460505 d8Ra eS 331,446 195,415 
1926-27. 1925-26. 
Refined oil on hand.......... 331,146 195,415 
Seed on hand will produce 791,286 . 
Crude oil on hand will ll produce 240,988 214,332 
Seed still to be rec. will prod. 2,532,415 1,639,959 
Ek ride ives cetdveeees 3,896,136 2,908,291 
Less approx. carry over for 
end of season Aug. 1, 1927.. 500,000 $895,638 
Available for coming 9 mo... 3,396,136 2,612,653 
Mo. avg. cons. for first 3 mo. %+266,224 $821,652 
Mo. avg. cons. for last 9 mo. *377,348 $279,184 
Mo. avg. cons. for all 12 mo.. 340,567 $289,801 
tActual. *Available. 
—_—@— 


SEPT. MARGARINE STATISTICS. 
Margarine production in the United 
States during September, 1926, with com- 
parisons, as reported by margarine manu- 
facturers to the U. S. Department of Agri- 
culture, was announced as follows: 
UNCOLORED MARGARINP. 











Sept. 1926. Sept. 1925. 

Exclusively vegetable ....... 9,797,611 9,230,996 
Animal and vegetable......... 9,031,496 8,929,660 
nas eiss os5sanktesnsee 18,829,107 18,160,656 

COLORED MARGARINB. 

Exclusively vegetable ......... 345,728 334,130 
Animal and vegetable........ 663,945 611,179 
PI io cigs sign 6 Ub Ue dpc SS 0 Ue 1,008,678 945,300 
og Perry eer 19,838,780 19,105,965 
Total exclusively vegetable. ..10,143,339 9,565,126 
Total animal and vegetable... 9,695,441 9,540,839 
Geane total 22.0. teccicdess 19,838,780 19,105,965 


There was an increase of 732,815 pounds 
in September, 1926, over the correspond- 
ing month a year ago, or about 3.84 per 
cent. 


eet! tee 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, Nov. 23, 1926—Latest quo- 

tations on chemicals and soapmakers’ sup- 

plies: 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 
cwt. 

Lagos palm oil in casks, 1600 Ibs., 9c Ib.; 
olive oil foots, 94@9%c 1|b.; East India 
Cochin cocoanut oil, 15%c Ib.; Cochin 
grade cocoanut oil, domestic, 11%c Ib.; 
Ceylon grade cocoanut oil, 10%c Ib. 

Prime summer yellow cottonseed oil, 
914@10c Ib: raw linseed oil, 11.2c Ib. 

Extra tallow, f.o.b. seller’s plant, 7%c 
lb.; dynamite glycerine, nom., 27c Ib.; 
chemically pure glycerine, nom., 30c Ib.; 
saponified glycerine, nom., 20c lb.; crude 
soap glycerine, nom., 18c lb.; prime pack- 
ers’ grease, nom., 6@6%c Ib. 

a ane 


VEGETABLE OIL IMPORTS. 


Imports of coconut oil and peanut oil 
into the United States during September, 
1926, with comparisons, are announced as 
follows by the U. S. Department of Com- 
merce: 


Coconut Peanut 
Oil. Oil. 
eg DMR es ccbavccessetes 16,126,991 1,585,391 
Sept., 1926, value. ..........0000. $1,313,225 $159, 518 


COTTONSEED OIL EXPORTS. 


Exports of cottonseed oil from New 
York, from Nov. 1 to Nov. 24, 30 bbls. 
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THE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonseed 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association. 


Market Irregular—Rallies Failed to Hold 
—Crude Heavy—Cash Demand Fairly 
Good—Lard Firmer—Southern Pressure 
Light. 

A fairly active trade featured cotton oil 
futures on the New York Produce Ex- 
change the past week. Prices at one time 
showed a rally of about %c a pound from 
the season’s lows, under rather general 
buying and covering with a letup in selling 
pressure, due to decidedly larger October 
consumption than the trade expected, and 
helped somewhat by a rally of about 3c 
per pound from the recent lows in lard. 

Limited pressure of crude oil and con- 
quent light hedge pressure on the market 
helped the advance somewhat. But the 
rallies failed to hold, as ‘the bulge weak- 
ened the technical position. And when 
lard started downward again, cotton oil 
followed readily, the nearby deliveries 
selling back to about the low point of the 
season. The fact that crude oil has not 
followed the rally in futures to any ex- 
tent was influential in checking the ad- 
vance as was limited cash demand,’ al- 
though consumers’ buying was on the 
whole reported as fairly good. 


New Lows for Crude. 

The crude markets in fact sold into 
new low ground for the season this week, 
the southeast and Valley selling at 63¢c 
and Texas as low as 6.20c, with refiners 
interested apparently only at concessions, 
and which was against an upturn in crude. 

The weather over the south was fairly 
satisfactory, although there were occa- 
sional showers, while the raising of the 
cotton crop to around 18,400,000 bales was 
depressing in that it raised the probable 
crude oil for the season over the previous 
estimate, equal to about 125,000 bbls. 

The latter tended to make for more 
confidence on the part of those bearishly 
inclined in that the supplies for the sea- 
son are pretty well defined, while the con- 
sumption is problematical. And to say 
the least, with the stocks rapidly accumu- 
lating, there was the constant fear of oil 
suddenly coming on the market in increas- 
ing volume which tended to check buying 
power other than from shorts. 


Some Increase in Hedge Pressure. 


At the same time, shorts covered on all 
setbacks and ran quickly when commission 
house absorption made its appearance. 


Around the middle of the week there was 
some increase in hedge pressure, as the 
spread between crude and the May and 
June futures widened out to around 2c a 
pound, a favorable hedging differential. 

In some quarters the trade continues 
at sea to explain the smallness of pres- 
sure of crude oil, while in other quarters 
it is argued that the oil must come on the 
market sooner or later and that the pros- 
pects are that the receipts of seed this 
month and during December will be heavy 
and possibly the largest on record. 

In most professional quarters as well 
as some leading cash circles, the point 
most frequently made is that a record 
production of oil will be made this sea- 
son, and that as yet there are no indica- 
tions of record season’s consumption, and 
that unless prices eventually reach a level 
that will permit of good exports, as well 
as liberal soapmakers’ absorption, there 
is every likelihood of a large carry over 
at the end of this season. 

With the weakness in tallow, with ex- 


SOUTHERN MARKETS. 
(Special Wire to The National Provisioner.) 
New Orleans. 

New Orleans, La., Nov. 24, 1926—New 
Orleans future cotton oil market steady 
since government’s increased crop esti- 
mate, whereas good declines were ex- 
pected. Mills continue to buy May and 
July here against current sales of crude. 
About 2,000 barrels of choice bleachable 
1.7 red tendered here this week; notices 

promptly stopped. 

December closed today at 7.15c; crude 
steady at 6%4c; Texas and Oklahoma, 6%c; 
Valley trading light at moment with mills 
expecting advance, and are buyers on de- 
clines. Demand for nearby bleachable 
good, but prospective large supplies in- 
duces cautious buying as 400,000 barrels 
monthly seems available for next nine 
months’ consumption against an actual of 
only 279,000 barrels in same period last 
year. This is a very bearish feature. 








Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Nov. 24, 1926.—Buyers 
are bidding 6%c for Valley crude, but 
mills are not inclined to sell, resulting in 
practically no business passing. Forty- 
one per cent meal, $23.50, and loose hulls, 
$3.00 bid f.o.b. Memphis. 


tra tallow New York at 7%c, soapmakers 
have not been showing any particular in- 
terest in cotton oil, or at least have not 
been buying like this time a year ago, 
whereas export business this far has been 
small and insignificant. 

Market Without Leadership. 

In a general way, the market appears to 
be without leadership. The open interest 
is believed to be moderate, and the shorts 
largely hedgers as the speculative element 
are continually moving in and out of the 
market, which also has had a steadying 
effect. A great deal depends on the de- 
velopments in lard as some see it, while it 
is noticeable that in lard quarters it is 
said that the lard situation is dependent 
to a great extent upon the developments 
in the cotton oil price. 

There was some increase in the hog 
movement at western points this week, 
but this was to be expected following the 
previous week’s small movement. But 
everything considered a fairly liberal dif- 
ferential exists between lard and com- 
pound, and in more than one case of late 
the opinion has been expressed that the 
volume of cash business in oil and com- 
pound is larger than generally reported 
and in those quarters the impression pre- 
vailed that the lower cotton oil values sag, 
the heavier the distribution would prove 
to be. 

The Census Bureau report on cotton- 
seed oil and its products was as follows: 


COTTONSEED. 
1926-27. 1925-26. 

Stock August Ist, tons....... 24, 32,000 
Received at mills 3 months.. a 2,651,000 
Crushed same time.......... 476,000 1,411,000 
On hand October 3ist........ 1147-000 1,273,000 

CRUDE OIL. 
Stock August Ist, lbs........ n,n 4,847,000 
Produced 3 months........... 440,340,000 410,311,000 
Shipped out same time......379,522,000 364,458,000 
Stock October 3lst........... 104,778,000 92,315,000 

REFINED OIL. 
Stock August Ist............ 145,604,000 173,549,000 
Produced 3 months........... 306,443,000 290,599,000 
Stock October 31st........... 132,578,000 78,166,000 
Crude oil exports—3 months. 1,562,000 5,606,000 


Refined oil exports—3 months. 1,750,000 8,393,000 
REFINED COTTONSEED OIL CONSUMPTION. 


1926-27. 1925-26, 
Stock August Ist............. 145,603,000 173,549,000 
Produced 8 MO... cssccocsesse 306,443,000 290,599,000 
WEE Sa tci\ntnderslagesindend 452,046,000 464,148,000 
Stock October 3lst........... 152,576,000 78,166,000 


am domestic-export, 3% 


Total disappearance for the month was 
apparently 368,000 bbls. against 251,000 
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Logical Cottonseed Oil 
Market Is In New Orleans 


Assure your future requirements 
by buying contracts there. 


Protect yourself by using it for 
your hedges. 


Commissions $20 per round 
contract; deliveries in bulk, 
30,000 pounds, grade and weight 
guaranteed by indemnity bond. 


The market is broadening and 
giving real service to the trade. 
One concern handled 750 con- 
tracts during the year, repre- 
senting 22,500,000 pounds. 


NEW ORLEANS COTTON 
EXCHANGE 
New Orleans, La. 


Write Trade Extension Committee 
for information 











bbls. the previous month and 366,000 bbls. 
last year. 

Visible supply of oil and seed equalled 
1,362,000 bbls. against 682,000 bbls. the 
previous month and 1,256,000 last year. 
The visible supply is figured on the basis 
of 300 pounds of oil per ton of seed and 
8 per cent refining loss. Last year 290 
Ibs. and 10 per cent loss. 

The disappearance of oil for the month 
appears to have been, including crude, 
360,000 bbls. against 274,000 bbls. last 
month. 

COTTONSEED OIL—Market transac- 


tions: 


Friday, November 19, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


ee ek ee ae ua. 2 ol ae 
DOA cals swine) Same a eee es 810 a 830 
ONG. ose fn Ses 500 820 810 820a.... 
"=e 1000 827 810 820a 821 
. Sei iewes 100 825 825 820 a 825 
_ Re 3400 843 825 8324a.... 
RE 5 300 835 835 840 a 842 
RS 5700 852 835 845 a 843 
| Ne ai 900 870 854 850 a 860 

Total sales, including switches, 11,900 


bbls. P. Crude S. E. 6% sales. 


Saturday, November 20, 1926. 
—Range— —Closing— 


Sales. High. Low. Bid. Asked. 
MR ok Uline Rep sey ehee ae 
NN ite Ae A ini, ne aed 810 a 830 
OT ee 500 830 827 Gé7 a..... 
le? Ssass>e == 800 833 827 827 a 829 
Ss 100 830 829 829 a.... 
Se ee 1100 841 838 838 a 840 
Rowe sce sae Bouse s ss 840 a 852 
ae 2500 855 848 848 a 849 
OS Sea 100 865 865 865 a.... 
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Total sales, including switches, 
bbls. P. Crude S. E. 6% sales. 
Monday, November 22, 1926. 


—Range— —Closing— 
Sales. High. low. Bid. Asked. 


5,200 


ORE ins os aaventanae oe Spa; .:... 
BIOW. Leow adakic 300 810 810 790 a 820 
Sere eee 500 800 800 790 a 805 
NSA 600 821 800 790 a 804 
BOR isncccuwd GhSS RNS ROD 790 a 804 
Mar... 6icé.: 6900 830 810 810a 811 
PG 05 2s cae ek nae sea 815 a 822 
oN PT ee 5700 840 820 824a.... 
pe er ere 1000 845 835 835a.... 

Total sales, including switches, 15,000 


bbls. P. Crude S. E. 6% sales. 


Tuesday, November 23, 1926. 
—Range— —Closing— 


Sales. High. Low. Bid. Asked. 

A ree oO Nee Pai LEE Pe Bene TBO Dosa 
Nov see sie De B10 
ere 1200 790 785 787 a...; 
ONSEN Gers PCE Ren St Rees pee 790 a 798 
LDS SERRE Re Poe et Sees 790 a 800 
TS AT ee 3000 808 803 808a.... 
ON SE eee ei ee ler = 815 a 825 
OO ee ere om 4700 823 815 823a.... 
Mes. oh 55553 a 800 835 833 833 a 845 
Total sales, including switches, 9,700 


bbls. P. Crude S. E. 6% bid. 
Wednesday, November 24, 1926. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked. 


Ne ET. rue 790 a 825 
Bye. ois visas 500 800 797 790 a 815 
LORS BAP itairr eters y= ee 795 a 805 
BONE, 55 Sak We RS SNE ea Shee 795 a 810 
WEDS osc nsbive’ 100 800 800 800a 810 
|S SESS 300 813 806 812 a 816 
| eee 100 825 825 825 a 825 
BR is cess isn 5400 829 821 827 a 829 
ene 2300. Ba8 B32.837.4-.4:. 

Total sales, including switches, 8,900 
bbls. P. Crude S. E. 6% bid. 


Thursday, November 25, 1926. 
Thanksgiving Day.—No market. 








SEE PAGE 4] FOR LATER MARKETS. 








COCONUT OIL.—Inactivity featured 
the market the past week, but there was no 
particular change in prices with the under- 
tone barely steady. Consumers’ ideas 
were somewhat under offerings and with 
no improvement in the tallow situation 
there was no disposition to take hold. Of- 
ferings however, were very steadily main- 
tained. 

At New York nearby tanks quoted at 
85c and crude barrels about 10c. 

At the Pacific coast nearby tanks held 
at 8%c but probably could be shaded on 


firm bids, while future tanks quoted at 
84%@8ic. 
CORN OIL.—The market was quiet 


with demand limited, and offerings of low 
acid scarce, while 4 to 9 per cent acid 
quoted at from 7% to 6%c. 

SOYA BEAN OIL.—Demand was quiet 
but the market continued steady with of- 
ferings light and sellers not pressing. At 
New York barrels were quoted at 12%c, 
while Pacific coast nearby tanks quoted at 
956c and futures at 97%c. 
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PALM OIL—Some improvement in in- 
quiry was noted this week, while offerings 
were only fair, but buyers were not in- 
clined to pay up owing to lack of improve- 
ment in competing directions. At New 
Yokr Nigre spot casks quoted at 8@8%c; 
shipment, 7%@7%c; Lagos spot casks, 
8c; shipment 8c. 

PALM KERNEL OIL.—A little more 
demand was reported this week, but buy- 
ing appeared to be limited to small lots. 
The undertone was steady and New York 
spot tanks quoted at 9%4c; shipment, 9%c; 
spot casks at 10c and shipment at 9%c. 

OLIVE OIL FOOTS.—Demand con- 
tinued limited with Italian, Spanish and 
Greek spot New York quoted 83%4@9c and 
balance of the year shipment at 8%c. 

PEANUT OIL.—Market nominal. 

SESAME OIL.—Market nominal. 

COTTONSEED OIL.—Moderate de- 
mand for spot oil at New York, some sales 
at 8.35c, and rumors of sales below that. 
Southeast and Valley crude 6%4@6%c; 
Texas, 6%c bid. 

——~Se— 
COTTONSEED PRODUCT FIGURES. 

Cottonseed products manufactured and 

on hand at oil mills in the United States, 


by states, for the 1926-27 season to Oct. 
31, are announced by the U. S. Depart- 
ment of Commerce as follows: 
MANUFACTURED AUG. 1 TO OCT. 31. 
Crude Cake 
Oil and Meal 


Hulls Linters 

Ibs. tons. tons. Run’g bales 

v. . .- -440,339,867 663,883 416,945 395 
Sy 31,315,102 43,601 28,908 15,742 
— hk wcttes 4,718,574 6,837) 4,938 2,595 
needs 31,281,882 45,493 30, 386 18,508 
Calit. +++» 6,211,088 9,823 4,571 3,479 
Ty -eseces 52, 882, 820 73,456 46,893 072 
i “secceek 20,659, 29,888 20,077 11,178 
BBB. 6 coe 49,951,680 »245 920 27,375 
N. C. - 23,060,581 35,975 18,602 13,838 
Okla. .... 27,974,0 47,288 26,276 16,041 
8. C. .... 21,977,398 34,863 17,276 13,882 
Tenn. .... 24,519,301 33,075 23,631 15,770 
Ts  wene 1 eae 225,523 art 85,181 
Other 10,816 072 4,784 

N HAND AT OIL MILLS oor. 
U. S. .... 62,720,580 172,566 141,441 
GM. sence 3,605,143 13,005 1882 7,511 
Ariz 146,820 2,930 5,579 1,542 
BME. ceces 3,750,370 10,285 14,192 6,702 
Calif. .... 817,33' 5,497 8,258 8,343 
Rs | wosees 5,131,128 27,089 15,990 13,304 
OS aa 2,802,235 7,133 10,485 7,330 
em, cess eed 15,098 13,254 3,525 
N. 3,889.8: 15,318 7,759 10,475 
Okla. .... 10, +f ia 13,346 83,173 23,244 
SS Sa 20,254 8,266 8,245 
ae 3601 875 7,516 8,170 6,353 
te -oeenn 20,579,245 30,970 94,081 36,719 
Other .... 1,052,412 4,115 4,895 3,148 
—_@——_ 


CHINESE LARD SOLD IN MEXICO. 

Some 30,000 tins (of 38 pounds net) of 
Chinese lard have been sold in Mexico 
during the last few months, says George 


Wythe, Acting American. Commercial 
Attache, Mexico City, Mexico, in a re- 
port to the U. S. Department of Com- 
merce. 

Chinese lard is laid down c.i.f. Manza- 
nillo at 14.62%4 centavos per pound, in- 


cluding the consular fees, as compared 
with 17.25 centavos per pound, consular 
fees extra, for American lard. However, 
a small additional amount must be added 
to the price of Chinese lard to make up 
for the additional weight of the packing, 
as the tins must be crated for sea trans- 
portation, whereas American lard comes 
in carload lots without crates. 
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In Barrels or Tanks 
Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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XED DENSITY 


Without Continual Adjustment 


The amount of air introduced into lard or compound while it is being kneaded in the 
picker trough cannot be definitely controlled. Consequently the density of the lard or com- 
pound coming to the filling equipment varies greatly. The presence of an agitator will, 
of course, regulate to a certain degree the varying density, but not sufficiently. 


Volume fillers and all other types of filling and weighing equipment have to be con- 
tinually adjusted to meet this varying density. Even though a careful watch is kept there 
is seldom an accurately weighed volume delivered into the containers. 


The Lamb machine takes care of this condition automatically by a basic principle, 
not obtainable in any other equipment. Regardless of the varying density of the lard as 
it comes to the filling machine, this variable density will be fixed and an accurately 
weighed volume will be delivered into the containers. 


The Lamb system of fixing density is accomplished under basic patents. To over- 
come this expensive problem in your lard department, it is obvious that the Lamb machine 
is the one to buy. ’ 


ACCURATE WEIGHTS 


TRIBUNE TOWER 
CHICAGO 
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In — of atl and Scents / 





Turn Odors and Scents into Dollars and Cents—gained 
by improved public opinion. 


The Chlorine Process to eliminate noxious odors about a 
packing plant, rendering works, garbage incinerator, etc., in- 
vented by Professor Yandell Henderson and Dr. Howard 
Haggard of Yale University is now offered to the industry 
exclusively by this country-wide organization. 


Numerous successful installations are in operation. 


The process will be installed on trial at any plant—and 
will be removed without cost to the operator if it fails to 
destroy objectionable odors. 


Avoid law suits—injunctions—and aroused public opinion. 
Eliminate those odors now! 


Can’t we send one of our engineers to see you? No 
obligation. 


WALLACE @ TIERNAN CO., Inc. 


Manufacturers of Chlorine Control Apparatus 
NEWARK, NEW JERSEY 
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FRIDAY’S CLOSINGS. 


Provisions. 

Market was firmer with light offerings 
influenced by better hog market, moderate 
receipts of hogs and covering of shorts. 
Some evidence investment buying is de- 
veloping on the price. Cash demand quiet. 


Cottonseed Oil. 

Cotton oil market quiet and very firm 
under covering of local shorts and small 
commission house buying. Some buying 
developed on firmness in lard while offer- 
ings are small. Crude oil was quiet and 
unchanged, both Southeast and Valley. 

Quotations on cottonseed oil at Friday 
noon were: November, $8.00@8.30; De- 
cember, $8.00@8.20; January, $8.15@8.20; 
February, $8.15@8.20; March, $8.25@8.27; 
April, $8.30@8.45; May, $8.42; June $8.50. 

Tallow. 

Tallow, extra, 7%c. 

Oleo Oil and Stearine. 

Stearine, oleo, 9%4c. 

Hull Oil Market. 

Hull, England, Nov.. 26, 1926—(By 
Cable.)—Refined cottonseed oil, 35s crude 
cottonseed oil, 30s 6d. 

eee ks Serer 

FRIDAY’S GENERAL MARKETS. 

New York, Nov. 26, 1926.—Spot lard at 
New York. Prime western, $12.65@12.75; 
middle western, $12.50@12.60, city, $12.38; 
refined continent, $13.50; South American, 
$14.50; Brazil kegs, $15.50; 
$10.25. 
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THE WEEK’S CLOSING MARKETS 


compound, 





BRITISH PROVISION CABLE. 
(Special Cable to The National Provisioner.) 
Liverpool, Nov. 26, 1926—Market con- 

tinues dull; square shoulders holding 

steady. Demand rather slow for A. C. 

hams and English bellies, although stocks 

light. Some demand for Christmas trade 
on hams, with offerings rather light. 


Negotiations failed so far on settlement 
of coal strike, but miners returning to 
work in goodly numbers right along. Be- 
lieved only a matter of a short time until 
this dispute is settled and conditions begin 
to go back to normal. 

Today’s prices are as follows: Shoul- 
ders, square, 93s; picnics, 84s; hams, long 
cut, 142s; American cut, 118s; bacon, Cum- 
berland cut, 97s; short backs, 110s; bellies 
clear, 110s; Canadian, 90s; spot lard, 65s. 


—_}@—_- 
ARGENTINE BEEF EXPORTS. 
Cable reports of Argentine exports of 
beef this week up to Nov. 26, 1926, show 
exports from that country were as fol- 
lows: To England, 130,537 quarters; to 
continent, 86,647 quarters; others, none. 
Exports for the previous week were: 
To England, 148,498 quarters; to the con- 
tinent, 27,454 quarters; others, none. 
a 


LARD AND GREASE EXPORTS. 

Exports of lard from New York, Nov. 
1 to Nov. 24, 17,634,286 Ibs.; tallow, 225,- 
200 Ibs.; greases, 4,929,400 lbs.; stearine, 
none. 








WHOLESALE DRESSED MEAT PRICES. 
Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and three Eastern markets on Wednesday, Nov. 24, 1926, 


as follows: 















BOSTON. 





Fresh Beef: CHICAGO. NEW YORK. PHILA. 
E Hyry. Wt., 700 lbs. up): 
“Tar” 5 > tf. devsun theeudeae en 4 Mike cd i $16.00@17.00 $15.50@16.00 $17.00@19.00 $16.00@17.50 
BE ib 604 ga midanineddeetawit.dnd vensanns ¢ 15.00@16.00 14.00@15.50 15.00@17.00 15.00@16.00 
— Lt. & Med. Wt., 700 lbs. down): 
- < casi mepbyns seb cewten sey s weep ox ) sen | haeebae ced 18.00@21.00 18.00@20.00 
holes hehe Maia BN OD o0 wWNwd en ew a6 dee bo ee et TBSOGET HO ltteer ns 15.00@18.00 15.50@18.00 
STEERS (All Weights 
Medium oe eh ‘ _ SabieAd gh ba ebe de esse 12.50@15.00 12.00@14.00 12.50@15.00 12.00@15.00 
EE, exec Eich dcccatenndseusacanne these ve OE eer 10.50@12.50 11.00@12.00 
11.50@12.50 12.00@12.50 12,00@13.00 
10.00@11.50 10.00@11.50 10.50@11.50 
9.00@10.00 9.00@10.00 9.50@10.50 
Fresh Veal (:): 
VEALERS: 
“SFT POE CRETETT EEE Ter Irie ee, eR arse 20.00@22.00 20.00@21.00 

REET uid seb OhG.0:0 6.0490 Webs 676.94 Gd 3c 0's 00 ee en? +... Saeeae eae 17.00@20.00 18.00@19.00 
Medium 16.00@18.00 15.00@17.00 16.00@17.00 
PPPS TTTeRETET ECT Try Teer ee 14.00@16.00 VS.COGIS.CO lite cese 

cae. hag RCASSES (2): 
Choi 14.00@16.00 pt eT Tee. 2 

Good . 13.00@14.00 12.00@13.00 14.00@15.00 
Medium 11.00@13.00 11.00@12.00 12.00@14.00 
Common 10. oogi2. 00 BOLGEEMD Cf desccceess § —=«_—* a wb oaocbs 

Fresh Lamb and Mutton: 
LAMB (30-42 lbs.): 
SUED WPosuede sds seve senclsew a ev'cpiencvse seco. 25.00@27.00 24.00@25.00 25. 27.00 27.00@ 28.00 
Repeescage 22.00@ 24.00 23.00@ 25.00 25.00@26.00 
LAMB (42-55 Ibs.) 
Choice 22.00@ 24.00 24.00@ 26.00 24.00@26.00 
GEE nin yacccses 20.00@ 23.00 22.00@ 25.00 22.00@24.00 
LAMB (All Weights): 
ED sinc bad Gad Scedioneccactncundenbegees 21.00@23.00 20.00@22.00 23.00@24.00 23.00@25.00 
GE o b6n6d Ghote rcdcavencrecindecceseege 18.00@21.00 19.00@20.00 ot | Ree ee Peery 
MUTTON (Ewes): 

SE Veh sgechiscestevececccadesswescvacedet .00 12.00@14.00 13.00@15.00 13.00@14.00 
TED cacti ends cccesescescwsnersteeeses .00 10.00@12.06 11.00@13.00 12.00@13.00 
CEE dicty dele acewvnessacwbeuedsvacene ay -00 8.00@10.00 10.00@11.00 10.00@12.00 

Fresh Pork Cuts 
INS: 
8-10 Ib. av.... 22.50@24.00 23.00@25.00 23.00@25.00 
10-12 Ib. av... 22.50@24.00 23. 24.00 23.00@24.00 
12-15 lb. av. 22. 23.00 21. 23.00 22.00@ 23.00 
15-18 lb. av... @ 20. 22.00 21. 22.00 21.00@22.00 
18-22 Ib. av 18. 50@19. "50 19.00@21.00 19.00@22.00 19.00@21.00 
SHOULDERS: 

N. Y. Style: pM oR eee rrr i 16.00@20.00 18.00@21.00 
PICNICS: 

EG Wy ruta keubs <i es uetskeeey sd op ieseeie -wenseeneawe 18.00@20.00 17.00@19.00 18.00@19.00 

RPA TOPPER ECL US RCE ETE LE eek CP 17.00@19.00 15.00@17.00 16.00@18.00 

Ts NOR TRIO ois ok 5 oa oes aiges ceicctias a 20.00@22.00 nse ceeeeed 00@24.00 20.00@24.00 
SPARE RIMS: Half Sheets...............005 ROO ese ys Ao a gaia i eanenaes 
TRIMMINGS: 

EE ws dao 5 COSA WROD AOC ARD OR eu eae eke Oh pe eee eee rs ee ee ee ot en 

PT Seude ule sitebesae ns cis swe Meeks Cee eee ~ FE ee A eae eek Cs eee COPE ee 


(1) Inciudes ‘‘skin on’’ 


at New York and Chicago. 


(2) Includes sides at Boston and Philadelphia. 









4} 
TRADE GLEANINGS. 


Houston Brothers, who operate a chain 
of meat markets in The Dalles, Ore., con- 
template the erection of a small packing 
plant there, it is said. 

It is reported that the Krey Packing 
Company has purchased property at Swer- 
ingen and Newman streets, St. Louis, Mo., 
where it is planned to erect a new packing 
plant, 


Orange Wholesale Meat & Produce 
Company has been incorporated in Orange, 
Tex., with a capital stock. of $20,000 by 
C. L. Wingate, J. M. Parish and F. E. 
Moss. 

The W. H. Balentine packing house in 
Greenville, S. C., was recently damaged 
slightly by fire. The flames were quickly 
extinguished, however, and production was 
not interfered with in any way. 

Western Meat Company’s packing plant 
in Little Rock, Ark., was recently dam- 
aged by fire to the extent of $20,000. The 
flames were confined to sections of the 
killing floor and cold storage rooms. 

The fertilizer department of Wilson & 
Co. in Kansas. City, Mo., was recently 
damaged by an explosion, followed by a 
‘small fire which was quickly put out. The 
explosion is: believed to have been caused 
by spontaneous combustion. Damage was 
estimated at $50, 

The newly-organized Tulsa Packing 
Company has begun the erection of a new, 
modern packing plant in Tulsa, Okla, 
which it is expected will be ready for oper- 
ation in 90 days. The plant will be 
up-to-date in every way, according to Carl 
Timmerman, organizer of the concern, and 
will include facilities for handling pork, 
beef and mutton, in addition to sausage- 
making and meat canning. The plant will 
also have its own refrigeration system and 
cold storage rooms. 


os 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.’ 


New York, Nov. 24.—Ground tankage 
sold at $4.00@10c f.o.b. New York and 
more is: offered at this price for prompt 
shipment. Unground tankage is lower. 
One lot sold at $3.40@10c f.o.b. New 
York. 

Both unground and ground dried blood 
sold at lower prices. The unground at 
$3.65 and the ground at $3.75, both f.o.b. 
New York. Offerings of South American 
ground blood are limited and the asking 
price is $3.85 c.if. U. S. ports. 

The importers raised the price of nitrate 
of soda 2c per 100 lbs. last week and sales 
are limited. 

Sulphate of ammonia for domestic is 
lower, and export is higher than last week. 

Buyers are very careful in placing their 
orders for fertilizer materials, and are 
feeling their way as the future outlook is 
uncertain due to the low prices being 
made for mixed fertilizers for the spring 
season. The Virginia fishing season is 
about at an end and stocks of dried fish 
scrap are just about cleaned out. 


er ee 
PHILADELPHIA MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 
reported as follows for the week ending 
Nov. 20, 1926, with comparisons: 


Week Cor. 
ending Prev. week, 
Western dressed meats Nov. 20. week. 1925. 
Steers, carcasses ......... 2,567 2,625 2,381 
Cows, carcasses .......... 937 1,082 792 
Bulls, carcasses .......... 535 587 250 
Veals, carcasses .......... 2,213 2,124 1,718 
Lambs, carcasses ......... 9,393 9,184 7,398 
Mutton, carcasses ........ 1,754 1,482 1,074 
Us aw ba < $m 9:4 0.0078 414,760 463,414 383,564 
Local slaughters: 
COR ee Eh i Ke 2; 2,421 1,973 
Ee a et TOO 2,479 2,404 2,359 
ee AS ee oh RS > ® 19,449 18,537 22,605 
NRE er ae 7,305 6,342 6,481 
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RECEIPTS AT CENTERS. 





















































SATURDAY, NOVEMBER 20, 1926. 
Cattle. Hogs. Sheep. 
NOES 3 Svigscaudsededvssécide 1,000 3,000 4,000 
TEE 0 5 a wc ins 6 she #08 800 1,500 800 
OS aa lB RRR SS oe PAA 500 2,000 500 
Py oe She sick eee kakehuen ee 4 4,000 100 
[rate ncacecsaetenne 3, 
Sioux City nica Mig ones oe ake - 500 2,000 E00 
PU CAS enc covcc eae r i 1,300 
Oklahoma City .............. 100 
in ee... 600 100 "300 
a $65 Vaedanetaveeses egies 200 « eee 
ES i reer 10 
Louisville... ....sseeeeeseeee 100 600 ia 
22 ha wcbwede au ceds ces 8 of 
oo was Os OSeev dane i00 3500 300 
BOUTEM cccccccccccesseces 
WE RESPECTFULLY SOLICIT YOUR PATRONAGE eee eat 200 1200 300 
IE 65 o<5 <c0e<hacis eas ‘ 
WRITE — TELEGRAPH — TELEPHONE appeal 400800200 
ST K B NG O C — SS “‘sbisweiyseus? eae 400 saan 
{ IVE Oc UYI FFI ES I ns es WS ek seek ok been 500 400 100 
CHICAGO INDIANAPOLIS MONTGOMERY MONDAY, NOVEMESS 93, 1908 
Gennett, Murray & Co. Kennett, Whiting, McMurray & Co. P. C. Kennett & Son Cattle. Hogs. Sheep. 
B. F. Pierce, Mgr. E. R. Whiting R. V. Stone, Mgr. Cnicage pats? ssannesonsecannel 17,000 45,000 14,000 
ATi L. H. MeM y nsas WP cinckabeovswosaai ,000 9,000 5,000 
OINCINN arre, NASHVILLE Se oss ooo cs onesie 
Kennett, Colina & Co. Cc. J. Renard Kennett, Murray & Ce. yeah bbabhe et iets 1000 12'500 T'a0e 
J. A. Wehinger, Mgr. G. W. Hicks, Mgr. PST 5 a.0'0 0'8'94b nia b TAR 3/500 3,000 1,500 
- va LAFAYETTE MAEEMEIY 5c: ..04scceecueere 6,500 6,000 3,000 
ETRO. Kennett, M & Co. OMAHA St. Paul state eee e ee eee teens 13,000 35,000 8,200 
Kennett, Murray & Colina D. L. Heath . Kennett, Murray & Co. Oklahoma City ..........+04. 500 200 o sent 
gl F . Mgr. R. J. Colina, Mer. Fort Worth ........0.00...0s5 6,000 800 1,500 
Stewart, Mgr } y Dt ssnavonche¥ewennut . 1, 
EAST 8T. LOUIS LOUISVILLE sloux CITY PE tit ink ben ess eokden ASEM 13,200 3400 14,400 
Ki & Co. P. C. Kennett & Son Kennett, Murray & Brows mga 5G SOE CRS eae”. io 1,200 300 
nn. 'Sporks, Mer. &. N. Oyler, Jr, Mgr. 'T. Brown, Jr., Mgr. Indianapolis 2.200.200.1200. 9004500200 
W. L. Kennett, Louisville, Ky. F. L. Murray, Nashville, Temm. | Gineinnatt 2200000000050505 2500 S's00 00 
é nl ss PIR cis. s nan neneeens ov 
C. B. Heinemann, Service Manager, Chicago ceed ee ee 
— RS 405 64 cuaws ae 300 1,000 "100 
ee eee 3,700 1,000 2,100 
TUESDAY, NOVEMBER 23, 1926. 
Hogs Exclusive Order Buyers Cattle Cattle, Hogs. Sheep. 
ORNS cis 255 0k os RE 14,000 46,000 18, 
Schwartz-Feaman-Nolan Co ¢ Shape Se 
< Omaha eosseeeereeereseee see i ; , 
St. F omer A “OO te 000 $000 
Kansas City Stock Yards Kansas City, Mo. | $0" 15,000 1,500 
Oklahoma City .....2222223! "300 BL ee 
Fort Worth 600 800 
Milwauke 
: Sameer v4 er ee eee 1800 2,000 
WE BUY ’EM RIGHT! A TRIAL IS CONVINCING! CAMBIO. oisc ccs ecssceasenes 1,200... 
Write—’Phone-—Wire PIS tccicsic caste oe 2,500 200 
— e— anapolis 6,000 
- Pittsbeen 1,000 $00 
MURPHY BROS. & COMPANY Ghcnet « ie 
’ ~~ Re ee a 1,000 200 
Telephone . Union Stock Yards I, Bion s50's 08S cova 200 1,000 1,000 
Y 0184 Exclusively Hog Order Buyers CHICAGO —* DE chuseaheea bee ous . eose 
1 Dy arab duk seventies acaba J 1,000 
WEDNESDAY, NOVEMBER 24, 1926. 
E Cattle. Hogs. Sheep. 
AE SE eee 11,000 7, 
Order Buyers of Live Stock Kansas City <2000000000000002 7000 91000 8000 
Ae 6,000 5,500 
Potts —W atkins —Walker MME Sc.) cs ciasovacecoedy 13,000 1,500 
St. Joseph ... rae 10,000 4,000 
= Sioux City 5,000 2,000 
National Stock Yards, Ill. Stock Yards, Kansas City, Mo. Bt, Paul oa ineeeeeeeeccee 30,000 8,600 
Reference: National Steck Yards National Bank Fort Worth Sas shpeerbsaoen ee 3,400 11 1,300 
© Ey RE a Se ae 5 ; ‘ 
Wichita ig cn 2300 a 00 
DEED caccewinctncebeees 900 4,000 800 
© UIE 5c op ddodekuneSn 100 i 
J M hy Co Strictly Hog Order ae oes 400 2,800 300 
; W > urpny ° : Buyers on Buffalo j-..csceeesseeeeteees 200 "800 «=——-900 
TT The 400 1,500 2,000 
Order Buyers “ee we aR 
Cc ommission Only THURSDAY, NOVEMBER 25, 1926. 
Ho $ Onl Thanksgiving Day—No markets. 
g y G ns £ Wi ° FRIDAY, NOVEMBER 26, 1926. 
Cattle. Hogs. Sheep. 
Utility and Cross Cyphers oogins illiams ERG aloe ioscar sce cw sensed 19,000 32,000 28,000 
bie PRM aE roa SM. bstensceveasente 4-74 Saas Ao 
ale Lacie Riihdnes Tlinthtne er 1 Sail AO RIAD a 11m no 
Union Stock ards. Sioex City <...c.cc0scccec eh 1,500 ¢ 1, 
» Boulevard 9465 og a ABR eben 3700 11°00 1500 
a Nebr Oklahoma City ........ Br oivee 700 300 ease 
A i , x ‘ ? 
Omaha, ° Union Stock Yards, Chicago ae. ee a a 
OO BO eee 500 2) 1,900 
NRE Ce LS eas etusene 300 2,000 100 
EMD 06 5 y.nbiese.sviesb0016 1,100 5,000 400 
Be | A. H. Petherbrid Cinennat ‘is Sm a8 
neinna eee ees ’ 3, 
, Derry & lerry . H. Petherbridge | stim 0000": a i os 
‘Mevelan aabiea g 1,800 1,500 
A ORDER BUYER 
Bayers of Livestock 
o 
esi: Cattin. nd Hogs and Stock Pigs NEW YORK LIVE STOCK. 
F ling Pigs Denver and Outside Points Receipts of live stock at New York for 
° e week ending Nov. 20, 1926, are reported 
Union Stock Yards, California’s Nearest seas ia dcmowe: 
South St. Paul, Minn. Point of Supply Cattle. Calves. Hogs. Sheep. 
“% Bameey CU occcccdes 2,478 8,245 5,499 19,455 
Reference Stock Yards National Bank UNION STOCK YARDS er 3,066 2,204 22,019 4,991 
Any Bank in Twin Cities DENVER, COLO Central Union ....... 3,686 1,295 eee. 15,898 
* ° ° ee eee 9,230 11,744 27,518 40,344 
Write or wire us Mffice Ph. Main 6088 Res. Ph. Franklin 1255 Previous week ...\.. 9,801 13,254 att 59,039 
Two weeks ago...... 7,992 11,845 25,971 48,969 
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CHICAGO. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Chicago, Nov. 24, 1926. 

CATTLE.—Fed steers and yearlings 
advanced as rapidly as they declined a 
week earlier. There was a dearth of well- 
finished offerings, especially yearlings. 
Prices closed generally 50c@$1.00 higher 
with spots up more on weighty fed offer- 
ings, but the late trade on heavies was 
apparently top-heavy. 

The inclusion in the run of numerous 
loads of steers either intended for exhibi- 
tion at the International Stock Show or 
fed with show herds was a feature. A 
load of 936 lb. show yearlings reached 
$13.00 and commercially fed 1,102 lb. aver- 
ages made $12.90, the highest of the year. 
Bullocks scaling 1,404 lbs. sorted off a 
show string brought $11.25. 

Regular market steers averaging’ 1,450 
Ibs. scored $11.00 with 1,374 lb. averages 
at $11.25 and a load of strictly choice 
medium weights averaging 1,171 lbs. real- 
ized $12.25. Low levels uncovered a week 
earlier on plain-qualitied heavy bullocks 
which in numerous instances sold down- 
ward to $7.00 rapidly disappeared until few 
fed steers showing evidence of much corn 
feeding had to go below $8.00. 

Lightweight heifers shared the advance 
on yearlings while fat cows and all cutters 
finished strong to 25c higher. Lower 
grade butcher cows were proportionately 
in liberal supply. All cutters were active 
at $4.10@4.40 mostly. Bulls held about 
steady under small supplies and vealers 
advanced around $1.00. Packers took most 
veal calves at $11.00@12.00 on closing 
rounds. 

HOGS.—Price fluctuations narrow; clos- 
ing values on better grade hogs mostly 
10c higher for week; heavy packing sows 
steady to strong, light packers and pigs 
weak to 25c lower; late top $11.75 paid for 
220@300 Ib. butchers; bulk of desirable 
hogs averaging 150@200 Ibs., $11.50@11.75; 
choice 200 Ib. averages upward to $}1.65; 
expanded shipping demand strong support 
to market; week’s top $12.00; limited num- 
ber at the ‘price; bulk better grade packing 
sows, $10.25@10.75; most slaughter pigs, 
$11.40@11.65. 

SHEEP.—Active shipping demand with 
decreased total receipts forced killing 
lamb values 75c@$1.00 above the previous 
Thursday, fat yearling wethers sharing the 
upturn to the extent of 25@50c, with sheep 
strong on the Thursday to Wednesday 
comparison. The week’s top prices were 
reached at the close, with fed western 
lambs to shippers at $14.25, packers stop- 
ping at $13.90, and city butchers paying 
as high as $14.10 for choice native lambs. 

Bulk of the supply of desirable wooled 
lambs moved to packers at $13.50@13.75, 
culls at $9.00@9.50, a few reaching $10.00 
Fed clipped lambs sold at $12.50 down with 
fat yearling wethers upward to $11.35. 
Most fat ewes cashed at $5.00@6.50, ship- 
pers and packers paying the top of $6.75. 


RERELS \ATHIN 
ST. LOUIS. 


(Reported by U. 8. Bureau of Agricultural Economics. ) 
East St. Louis, Mo., Nov. 24, 1926. 


CATTLE.—Native steers showed im- 
provement this week, a better demand 
pushing prices upward on all kinds. Com- 
pared with last week’s close native steers 
sold 50@75c. higher; fat mixed yearlings 
and heifers, steady; common and medium 
heifers and cows, 25c lower; low cutters, 
steady to 25c lower; medium bulls, 50c 
lower; good and choice vealers, 50@75c 
higher. 

Tops for week: Yearlings, $11.75; ma- 
tured steers, $10.50; mixed yearlings, 
$11.25. Bulks for week: Steers, $7.50@ 


- 
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9.50; fat mixed yearlings and_ heifers, 
$10.00@10. 50; cows, $5.00@5.50; low cut- 
ters, $3.50@3.75. 

HOGS. —Although general demand was 
curtailed due to usual Thanksgiving week 
factors, this was offset by moderate re- 
ceipts and the market has strengthened 
somewhat for the week despite bearish 
efforts of big packers. Prices today were 
generally 10@20c higher than a week ago, 
with top $11.85 and. bulk of desirable 
butcher hogs, light lights and pigs selling 
from $11.60@11.85. 

Packing sows, $10.25@10.75. All of the 
added strength developed in today’s trade; 
earlier sessions were slow with a weaken- 
ing tendency. 

SHEEP.—Sheep and lamb trade has 
been dull and featureless this week. Prices 
went unchanged from day to day and are 
steady for the week. Top lambs brought 
$13.25; bulk, $13.00; culls, $8.50. 

A few yearlings and two-year-olds, $9.00 
@10.50; good aged wethers, $7.50; fat 
ewes, $5.00@6.00; top natives, $6.00. 


ee 
KANSAS CITY. 


(Reported by U. S. Bureau of Agricultural Economics, ) 
Kansas City, Nov. 24, 1926. 


CATTLE.—Moderate receipts of cattle 
stimulated the beef steer market and 
prices are generally strong to 25c higher 
than last Wednesday. Strictly choice 
yearlings scaling 1,036@1,048 Ibs. sold at 
$12.50, establishing a new high mark for 
the season and for the year to date. Qual- 
ity of the majority of the offerings was 
medium to good with few choice grades 
included. 

Choice heavies sold up to $10.00 and 
good medium weights stopped at $9.75. 
Bulk of the short-fed arrivals sold from 
$7.50@9.25 and plain quality grass steers 
went at $6.00@7.00. 
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She-stock closed dull. at mostly weak 
to 25c lower levels and bulls are stead 
to 15c off. Vealers moved slowly at 50c 
$1.00 lower prices with tops at $10.50. 
HOGS.—Most of the unevenness that 
featured last week’s trade has _ been 
absent so far this week. And with a 
rather broad demand prices are generally 
strong to 10c over last Wednesday with 
underweights showing gains of 10@15c. 
Choice grades of all weights ranging 
from 160@250 Ibs. sold up to $11.50 on 
the mid-week session which was the day’s 
extreme top. Packing sows are steady to 
25c lower, $9.75@10.50 taking the bulk. 
SHEEP.—Demand for fat lambs was 
rather broad and prices advanced 10@25c¢ 
over a week ago. The week’s extreme top 
was scored on a short load fed offerings at 
$13.25 and the bulk of the nore desirable 
arrivals sold from $12.50@13.1 
Aged classes held at panes ‘levels with 
best fat ewes going at $6.25, others rang- 
ing from $5.50@6.00. Shorn  wethers 
cleared at $7.70 and some wooled offer- 
ings made $8.25. 
oe 


OMAHA. 


(Reported by U. 8. Bureau of Agricultural Economics. ) 


Omaha, Nebr., Nov. 24, 1926. 
CATTLE.—Fed steers and yearlings 
met with a broad demand and ruled active 
all week with a strong to higher trend to 
prices, the week’s upturn measuring mostly 
25@50c. Strictly choice 1,618 Ib. steers 
earned $9.75, with 1,328 lb. averages $11.00. 
Several loads of yearlings earned $11.50 
@12.40, with strictly choice, $12.65. She- 
stock prices advanced 15@25c, while bulls 
and veals are mostly steady. 
HOGS.—The outstanding feature in the 
hog trade is the narrowing price range 
traceable to the general improvement in 
quality and the lighter percentage of pack- 
ing sows included. Market has carried a 
good strong undertone and compared with 
a week ago, values are 10@15c higher. 
Wednesday’s bulk 140@185 Ib. weights 








LIVESTOCK PRICES AT LEADING MARKETS 
Foliowing are livestock prices at five leading Western markets on Wednesday, 


Nov. 24, 1926, as reported to THE NATIONAL PROVISIONER by leased wire of the 


Bureau of 


Agricultural Economics, U. S. Department of Agriculture: 


Hogs (Soft ~ iis iy dees and roasting CHICAGO. 
pigs excluded) : 

WT. oc hemsapothinges PEN (aabed.c eects +++ $11.75 

BULK OF SALBS.......... i elahs winie-e aie 11.10@11.65 
Hvy. wt. (250-350 Ibs.), med-ch....... 11.40@11.75 
Med. wt. (200-250 Ibs.), med-ch....... 11.35@11.75 
Lt. wt. (160-200 lbs.), com-ch......... 11.25@11.65 
Lt. It. (130-160 Ibs.), com-ch.......... 11. 11.65 
Packing sows, smooth and ge b iissece 10. a 
Sightr. * ion (130 Ibs. down), 11.25@11.75 
Av. cost and wt., Wed. (pigs Eeacheds 11.41- 3 lb. 


oe Cattle and Calves: 
STEE i 500 LBS. UP): 





LT. YRLG. STEERS AND HEIFERS: 
Good to choice (850 Ibs. down)...... 9.50@12.75 
HEIFERS: 
Good-choice (850 Ibs. up)........... 7.00@11.75 
Common-med. (all wetahites basaceses 5.75@ 8.50 


COWS: 
ee eee emer re 
Common and medium 
Canner and cutter............eese08 
BULLS: 
Good-ch. (beef 1,500 ae.  , BORE? 
Good-ch. (1,500 ibs GOWER) 2 vccccesics 
Can.-med. (canner and bologna)..... 


CALVES: 
Medium to choice (milk fed. exc.).. 





6.00@ 8.50 
Cy ee rer rrr rrr rr 4.75@ 6.00 
VEALERS: 
Medium to choice............s-ee00% 10.50@12.25 
OGM -GOMMMAON o6 oc ccc ccc cs cevedcccnes 6.50@ 10.50 
a Sheep and Lambs 
Lambs, med. to choice (84 Ibs. down).. 12.25@14.25 
po cull-com. (all weights)........ 8.75@12.25 
Yearling wethers, medium to choice.. 9.25@12. 
* Ewes, common to choice.............. 4.25@ 6.75 
Ewes, canners and cull..............-- 1.50@ 4.25 


E. ST. LOUIS. OMAHA. KANSASCITY. ST. PAUL 
$11.85 11.15 $11.50 $11.10 
11.60@11.85 10.65@11.10 11.15@11.45  9.75@11.10 
11.40@11.75 10.75@11.15 Te oe 11.00@11.10 
11.60@11.85  10.80@11.15 11.10@11.50 11.00@11.10 
11.60@11.85  10.60@11.00 11.10@11.50 10.85@11.00 
11.40@11.85 10.50@10.80 11.00@11.50 10.85@11.00 
10.00@11. 10.00@10.65  9.50@10.65  9.50@10.00 
TA, BOWIE. SG: i ecewss ue 11.25@11.75 11.00@11.50 
11.58-204 Ib. -10.75-231 Ib. © 11.19-220 Ib, ke ee eee eee 
FF AEM 8.60@10.00 8.35@ 9.65 éalivicaistedee 
9.75@12.25 9.35@12.25 9.15@11.15  .......0.. 
.25@11.25  8.60@11.15 8.35@10.40 8. 9.75 
7.25@10.25 6.90@ 9.15 6.65@ 8.75 6. 8.50 
5.50@ 7.25 5.50@ 6.90 5.50@ 6.65  5.25@ 6.50 
11.75@12.50 eee 10.40@12.50 —s. .. . ses ese 
10.25@11.75 9.15@11.65 8.75@11.00 8.50@10.75 
‘. 50@10. 25 7.00@ 9.65 6. 19.25 6. 8.50 
50@ 7.8 5.50@ 7.00 5.50@ 6.90 5. 6.50 
5. B00 5 4.50@ 5.50 4.50@ 5.50 4. 5.25 
9.75@11.75 9.00@12.15 9.10@12.00 9.50@11.25 
7.50@10.25  7.00@10.75  7.00@10.50 6. 9.00 
5.00@ 7.75 5.00@ 7.75 4.75@ 7.75 4.75@ 6.50 
5.75@ 7.25 5.00@ 7.50 5.50@ 7.25  5.25@ 6.75 
4.75@ 5.75  4.60@ 5.60 ro 5.50 4.00@ 5.25 
3.25@ 4.75 3.90@ 4.60 3.65@ 4.50 3. 4.00 
6.00@ 6.25 5.75@ 6.25 5.75@ 6.15 5. 6.25 
6.00@ 6.50 5.75@ 6.50 5.75@ 6.25 5.25@ 6.50 
4.25@ 5.75 4.25@ 5.75 4.00@ 5.75 4. 5.26 
6.00@ 8.00 5.25@ 7.50 6. 8.25 ce 7.00 
4.15@ 6.00 4.25@ 5.25 4.00@ 6.00  4.00@ 5.50 
8.00@13.75 7.00@11.00 6.50@10.50 7. 9.25 
4.50@ 8.00 4.50@ 7.00 Looe 6.50 5008 7.00 
11.25@13.25  11.50@13.15 11.50@13.25 Wi ¥ 
8.50@11.25  8.00@11.50 7.75@11.50 — 8.00@11.00 
8.00@11.00 7.75@10.75 8. Goer ee eae wa 
3.50@ 6.50 3.75@ 6.75 3.75@ 6.25 3.75@ 6.25 
1.50@ 3.50 1.25@ 3.75 ba 4 3.75 is 4 8.15 








“4. 


sold $10.50@10.85; 185@210 lb. averages, 
$10.85@11.00; 210@300 lb. butchers, $11.00 
aa 10; top, $11. 15; packing sows, $10.25@ 


TEN tae aerastini has featured in 
the fat lamb trade, traceable to bullish 
wires from outside markets and the pres- 
ence of some shipping inquiry. Fat lambs 
are close to 50c higher than a week ago, 
with the current bulk of feed wooled 
lambs, $12.50@13.00; week’s top, $13.15. 

Fed clipped lambs, $11.50@11.75. Fat 
Gore *sE00@e —— ewes 
mostly . .IU; top, .0U. 

soar ad 


ST. JOSEPH. 
(Special Letter to The National Provisioner.) 
So. St. Joseph, Mo., Nov. 23, 1926. 

CATTLE.—Cattle receipts for two days 
this week around 7,500 compared with 
8,500 same days last week. With lighter 
supplies at all points there was a better 
tone to the trade, and values on all kill- 
ing classes are generally steady, with best 
steers a shade stronger. 

Top steers averaging 1,085 lbs. sold at 
$12.00, other good kinds sold at $10.00, 
while bulk of the short-feds ranged $8.00 
@9.00, with Kansas grassers down to 
$6.65. Mixed yearlings very scarce. 

Odd lots of fed heifers sold up to $9.50, 
with grassy kinds largely $600@7.50. 
Choice cows sold up to $6.75, most fair 
to good kinds $4.75@5.75, and canners and 
cutters $4.00@4.50. 

Bulls mostly $5.00@5.50, butchers up to 


$5.75. Calves mostly 50c lower, top veals 
$10.50. 
HOGS.—Hog receipts for two days 


around 12,000 against 9,244 same period 
last week. Market 10@25c lower than 
last week’s close. 

Today’s top on medium weights $11.40, 
and bulk of sales $11.10@11.30. Packing 
sows mostly $9.75@10.75. 

SHEEP.—Sheep receipts light, totaling 
around 4,500 for the two days. Lamb 
market steady, fed lambs $12.75@13.10, 
westerns $12.90, and natives $12.00@12.75. 

Sheep strong, best ewes $6.50, with 
choice kinds quoted up to $6.75. 

~ he 


SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the taesuecenied 
eenters for the week ending Nov. 20, 




















CATTLE. 
Week Cor. 
ending Prev. week, 
Nov. 20. week. 1925. 
Chicago - 37,452 36,459 32,888 
Kansas City 29,385 39,670 30,313 
Omaha ....... 23,613 23, 20,403 
East St. Louis 15,965 17,117 14,965 
St. Joseph . + 9,171 9, 10,041 
Sioux City 9,916 11,037 9,317 
cose 1,111 957 1,016 
Fort Worth 8,589 7,589 7,654 
Philadelphia 2,369 2,421 1,973 
Indianapolis 5,761 5,304 4,222 
DE <iacéasectpbabeove 2,157 2,424 2,686 
New York and Jersey Cit 9,677 10,474 8,719 
Oklahoma City .............. 4,646 5, 5,286 
a ein 
DEEN Sclvesinesiccctenccsee 159,822 172,848 149,433 
HOGS. 
21,120 
26,722 
Jose 29,170 555 
Sioux DE aetabddepneovanss 14,717 6,907 34,035 
ET Ship nebansspses secs 398 8,376 23,219 
- ..... aaa, 3,961 3,494 4,558 
Philadelphia ..............+. 19,449 18,537 22,595 
EEE. scccceccccdesces 536 24,384 598 
SE. cbs csiknn shed phanevice 13,141 10,411 13,517 
New York and Jersey City.. 53,705 50,621 733 
Oklahoma City ............. 2,962 3,695 3,123 
TNE 4 ciwh ne nies seebecseee 356,990 372,298 449,592 
SHEEP. 
bs cyan tentnescedesst 40,679 350 42,000 
a Ea 17,186 18,855 18,309 
pee ChARRCdeawecetcess 565 666 19,322 
Be Cle BOOB. cae seccesevci 5,585 7,777 =10,504 
i MD cobh éeebeccesse ods 12,085 11,106 16,833 
Sioux Niedbevencasseacs 6,064 11,350 8,128 
RS ERS SP ry 307 335 276 
Se eae 2,093 1,597 4,120 
Philadelphia ................ 7,305 6,342 6,481 
Indianapolis ................ 834 1,075 744 
Siadeibeeheboucasd ses iL 7,887 7,902 
New York and Jersey City.. 50,518 ,233 48,852 
Goiahowe Cy... cccesscccces 210 42 
SEE cei nchpigetecesses can 165,681 205,738 183,513 
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PACKERS’ PURCHASES. 


Purchases of livestock by packers at principal cen- 


ters for the week ending Saturday, Nov. 


20, 1926, 


with comparisons, are reported to The National Pro- 


visioner as follows: 


CHICAGO. 
Cattle. 
Meme Oe Os ip ass ccevesccccd 8,768 
OE | aa ey 8,184 
EE WN GE's 565.006 Ne ee sea es 4,457 





Anglo-Amer. Prov. Co. 
G. H. Hammend Co. 
Libby, McNeill & Libby 





Brennan Packing Co., 5,800 hogs; Miller & Hart, 


4,200 hogs; 
Boyd, Lunham & Co., 
& Provision Co., 9,200 — 
hogs; others, 24,500 h 


KANSAS CITY. 


























Catite.. Calves. Hogs. 
Remmeee OOS... cscsees 4,110 1,153 6,701 
Cudahy Pkg. Co........ 4,432 1,333 4,600 
ee St. ah See 978 ries oes 
OY 8 Sea 3,547 1,135 4,162 
a Eee 4,398 1,670 9,080 
,. ££ 2. ara 4,797 926 6,940 
Local butchers ......... 616 290 §=61,526 
SOE codecs sovacs 22,878 6,507 33,009 
OMAHA, 
Cattle and 
Calves. Hogs. 
ce ot Se Tere 3,830 4,121 
COM Ms OID. ac cavevceses's 6,988 4,330 
PD Ss BIOs css oitrsatwhees% 889 4,218 
We 3 Saree 3,202 2,274 
SCR ey ee ar 5,448 3,519 
aR SRS ere 10 rae 
Hoffman Pkg. Co..........0.. 77 
Mayerowich & Vail........... 48 
oS eee 72 
EE eae 1 
ee ees 12 
ie ee ee 33 
So. Omaha Pkg. Co.......... 169 
See 407 
OT re 24 
J Serre 59 
SE ES SIO n oS tevecc codes 162 
ME Oso 5.9.5 b85 Sek odce cs 105 er 
Kennett-Murray Co. ......... Soni 2,049 
Ti Es EE Rivcccetasectss 6,273 
Other hog buyers, Omaha.... 6,524 
ME. cu hese pnnnedaeatsexes 21,536 33,308 
ST. LOUIS. ; 
Cattle. Calves. Hogs. 
Armour & Co. ......... 2,120 477 2,689 
EGR EN be ccunesoes 4,922 1,822 4,617 
Morris & Co. ........... 2,380 934 2,209 
East Side Pkg. Co. .... 2,028 145 2,600 
ONE Siceccedevcsvscss 4,715 1,252 14,607 
Sc cnsensubvaen nee 15,965 4,630 26,722 
ST. JOSEPH. 
Cattle. Calves. Hogs. 
er th, SORE 3,169 1,213 14,391 
BeMOEP FH OO. cccsccccae 2,106 302 =6, 658 
Morris & Co............ 1,870 408 7,995 
SE is 0e 0005 cpenseee 3,262 657 3,987 
WE daiwa dsedcovsaete 10,407 2,580 33,031 
SIOUX CITY. 
Cattle. Calves. Hogs. 
. 3,201 453 5,960 
2,920 521 5,518 
- 1,828 567 = 2, — 
162 12 
Smith Bros. Pkg. Co. 14 13 23 
Local butchers ......... 110 14 aece 
Order buyers and packer 
shipments ............ 1,375 298 7,402 
GE. -ehendcidccwsetas 9,610 1,878 21,787 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. 
Merete & Oo... ..cccsces 1,339 708 1,239 
Wileon & Co........... 1,859 655 ,440 
Other butchers ........ 283 
MEE wks escasessnndns 3,283 1,363 2,962 
WICHITA. 
Cattle. Calves. Hogs. 
Cudahy Pkg. Co........ 977 846 86,344 
Waele Pits. Go... ..00s000. 461 14 14,143 
Local butchers ......... 253 4435 
Eee See 1,691 860 10,487 
ST. PAUL. 
Cattle. Calves. Hogs. 
Demew B Oe... 66'ss0085 F 5,908 32,845 
Cudahy Pkg. Co........ 722 «(1,837 see 
Hertz & Rifkin......... 1 58 sia 
ee 7,144 9,211 47,941 
United Pkg. Co......... 1,833 176 ‘eee 
GEN (<6 sendin srs ohne ona 2,144 22 15,781 
DE « sctnaceeeundenn 17,480 17,207 96,567 
DENVER. 
Cattle. Calves. Hogs. 
ge Ree 1,651 288 1,944 
SS rere 1,435 166 =2,280 
a Murphy Co. .... 533 141 759 
Naawharb an abe nak 512 189 586 
SR rere 4,131 784 «5.569 


Independent Packing Co., 


























Ogs ; 


5,400 hogs; Western Packing 
Roberts & Oake, 4,500 


. Sheep. 


3,256 
4,922 


2.515 
3,402 
3,068 

23 





17,186 


Sheep. 
5,329 
6,962 
3,247 
6,907 


22,445 


Sheep. 





Sheep. 
7,527 
2,727 
1,781 
2,884 


14,919 





Sheep. 
1,910 
1,050 
3,142 





7,157 


Sheep. 
103 


209 


Sheep. 


500 
Sheep. 
6,573 
8,857 
4,984 
20,414 





Sheep. 
SOS 
2,239 
*"425 
3,472 
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CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
B. Kahn's Sons Co...... 547 121 (3,555 340 
Kroger Groc. & Bak. Co. 249 a ees 
Gus Juengling ......... 188 ROD = ‘cases 55 
J. & F. Schroth Pkg. Co. ae -esesc, BEND oven 
H. H. Meyer Pkg. Co... 102 ene eescu 
J. Hilberg & Son....... 2 Seles 57 
A. Sander Pkg. Co.... 4 cree 28 wale 
eae ere 20 Saree 333 
J. Schiacter’s Sons..... 230 eer 124 
Wm. G. Rehn’s Sons,... 105 TPS 
MOA). Locos eccictes save 1,579 575 11,930 909 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep. 
Eastern buyers ........ 080 3,178 10,4838 2,219 
Kingan & Co........... 2,107 759 12,688 261 
Armour & Co........... 190 12 2,181 38 
Indianapolis Abat. Co... 1,108 69 > dae 14 
Hilgemeier Bros. ...... ones seas 760 one 
ge ere 146 10 Faas 8 
Oa Pare 83 wee 374 eons 
Schussler Pkg. Co....... wens ecie0 214 ones 
Riverview Pkg. Co..... 12 4 237 7 
Moeler Phe. O0...eccc00. 109 10 239 owas 
Indiana Prov. Co....... 3 a 0:0 422 11 
ae rere 10 63 > 50 
Hoosier Abt. Co........ 38 bes sone olsa's 
EE A Fan Go mdeudsesess 701 114 464 471 
WE sabe hoes sudncdh 5,587 4,219 27,962 3,079 
MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 
a?’ Reg. ee basen 2 ae 6,790 15,824 792 
U. Co., Mate« ‘has 200 sous 


Swift, Gaicanp pst ses doe 
Layton Co. 














R. Gumz & Co.......... 67 ouaa peels 
Armour, Milw. ........ 452 3,306 odes 32 
Armour, Chicago ...... 1,029 sees cone set 
Bimbler, Harrison, N. J. .... verges * | 
Cockran Hill, Balt., Md. .... aeae 368 
Peoples Pkg. Co., Clev. 

DD sbi nae ews tenets sie a seme 334 er 
rr Sarr 338 305 78 212 
NE. pay sanveu kee? ies 656 70 30 2 

ML hn 4s 405085003 645 5,838 10,471 22,296 1,038 


RECAPITULATION. 


Recapitulation of packers’ purchases by market for 























the week ending Nov. 20, 1926, with comparisons: 
CATTLE. 
Week Cor. 
ending Prev. week 
Nov. 20. week. 1925. 
CRED. 0 icned cdedtresesave 37,452 36,459 32,888 
MEE RO ca coraccccdvvive 22,878 32,161 23,170 
GEN (Whe cbccksecdeecanses 21,536 22,326 19,310 
eS rrr rr rere 15,965 17,117 82,672 
Pee 10,407 268 11,269 
PEE UME, ou ccncaveescccoses 9,610 10,580 11,214 
Oklahoma City ............. +2 4,445 051 
IID © oon acne sc beenen 5,587 5,392 7,250 
2: ee Pe 1,579 1,997 1,790 
DERWENS cls cewenccecccwe , 838 4,282 
Lo, Se a ee ry 1,691 2,000 1,862 
MET ORS EE Cer cree 4,131 3,328 3,850 
Ge EE Seckinnnepdvadeccdes 17,480 20,597 14,574 
WE ons te' de cas <dabindeehe 157,437 168,670 168,182 
HOGS. 
Week Cor. 
ending Prev. 
Nov. 20. week. 1925. 
SEE acne ctcces snr cawsinn 100,100 115,800 121,700 
SOME: ois cd wonne'ses ees 33,008 34,108 26,282 
REIL. a cpansccddvensccocee’s 33,308 35,555 60,796 
ke RMD Sock visw eens sesncced 26,722 30,066 80,227 
De UE, cn esusasoseateees 83,031 36,317 35,012 
ES bi hhc sae 00 boas ena 21,787 20,501 52,430 
Oklahoma City ............. 2,962 3,695 3,123 
TOMIGDONOS ooo cesieccccesss 27,962 32,579 52,308 
CRMCTMMIRER occ ccvccuvesccess 11,930 12,692 12,792 
PND do cdecccsweeccees see. 15,855 
. i PP errr eee 10,487 10,139 10,325 
EL ‘Suehiws waded sstesaes 5,569 5,284 7,370 
BE OER fe sec cacesdebeccneest 96,567 96,527 104,683 
WUE» « wdasewicagicgecec caw 425,730 433,258 582,903 
SHEEP. 
Week Cor. 
ending Prev. week 
Nov. 20. week. 1925. 
GOD: 5a band nds icis cee rave 40,679 62,350 42,000 
BN ME ive schiciccdctee 17,186 13,855 18,300 
CE ach UGaboceedsecencues 22,445 19,597 17,743 
CES See ra 5,585 7,777 9,498 
EES Cr Pe 14,919 14,108 17,324 
EEE inia'an.6 p0a60.0 ens ue 0s 7,157 11,954 100 
Ee a 209 210 
ES .ciccsessavcas ac 3,079 4,351 2,515 
EE 4 Cid ¢bawe case snes 909 1,036 
IONS Su a'e'e'n at'p 5 6195 u.ieigio 1,038 osen 1,060 
 . ayo 500 256 10,325 
Be REE 2 Ba Se eer 3,472 2,960 3,370 
ee eee tee 20,414 27,084 16,492 
TOME io. cincsad canes cvneesss 137,592 165,538 147,580 
—_@——__ 


SOAP AND LARD IN HAITI. 


Soap and lard are meeting severe com- 
petition in Haiti, because of their manu- 
facture in increasing amounts by a com- 
pany at St. Marc, Haiti, says American 
Consul Winthrop R. Scott, Cape Haitien, 
Haiti, in a report to the U. S. Depart- 
ment of State. American exporters will 
probably do less business in lard, soap, 
and cottonseed oil than heretofore, he de- 
clares. 
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HIDE AND SKIN MARKETS 


Chicago. 

PACKER HIDES—Little activity in 
packer hide market during week, most 
lines fairly closely sold up to current kill 
and, with the holiday intervening, the kill 
during the week was lighter than usual. 
Actual trading very light, only sales re- 
ported being noted below, all at steady 
prices for current slaughter. Market gen- 
erally firm. 

Spready native steers quoted nominally 
16@16%c, no trading for some weeks. 
Heavy native.steers sold late last week, 
about 15,000 moving at 15c, and bids of 
15c reported for more. Extreme native 
steers last sold at 14c and this bid for 
more. 

Last trading on butt branded steers was 
at 14c; fairly well sold up. Colorados can 
be sold at last trading price of 13%4c. Con- 
siderable interest in heavy Texas steers 
at last sale price of 14c. Stocks small on 
light Texas steers, which last sold at 13c. 
Extreme light Texas steers last sold with 
branded cows at 12M%c. 

Considerable activity in native cows late 
last week, around 20,000 or more moving 
at 13%c, 7,000 or more heavy native cows 
being included in these at the same figure, 
13%4c; around 6,000 light native cows sold 
early this week at 13%c, and this figure 
bid for more. Branded cows can be sold 
at 12'%4c, last trading price. 

Stocks of native bulls reported small; 
generally quoted nominally around 10@ 
10%c. Branded bulls nominally 9c for 
southerns and 8c for northerns, based on 
last trading in southerns. 

SMALL PACKER HIDES—Further 
trading at steady prices developed in small 
packer hide market early in week when 
local killer moved November and Decem- 
ber productions, totaling 15,000 hides, at 
l3c for all-weight native steers and cows 
and 12%c for branded, bulls not included. 
Another killer sold October, November 
and December productions, totalling 25,- 
000 hides, obtaining above figures for No- 
vember and December take-off and 13%c 
for October natives; bulls included, at 9c 
for natives and 7c for branded, or Yc 
lower than previously obtained. All local 
killers now sold up with one exception, 
and that packer reported not offering at 
present. 

COUNTRY HIDES—Country hides 
continue to hold fairly steady, although 
demand for extremes is easier, due in 
some measure to slowness in movement 
of patent leather. Good all-weights, 
around 47-lb. average, priced at llc, se- 
lected, delivered. Heavy steers quoted at 
10@10%c; heavy cows, 9%@10c. Buff 
weights in good demand, sales of 45-60 Ib. 
weights being reported at llc, going east. 

Demand for extremes easier; sales of 
outside lots of ordinary 25-50 lb. reported 
at 12%c, f.o.b. shipping point, with good 
lots held at 13c; 25-45 lb. weights 14c, se- 
lected, asked. Bulls 7'4c, selected, asked. 
All-weight western branded quoted at 9c, 
Chicago freight. 

CALFSKINS—Packer calfskins quiet; 
quoted nominally at 18%4c, based on last 
trading in October take-off; bids of 18c 
have been declined. 

First salted Chicago city calfskins quiet 
but firm at 17c, last paid; asking 17%%c. 
First salted outside city skins priced at 
16@17c. Resalted skins rather slow and 
priced at 134@15i%c, selected. 

KIPSKINS—There appears to be con- 
siderable interest in kipskins. Packer kips 
generally held at 18c for November na- 
tives; particularly good demand reported 
for over-weights, which are held at l6c; 
branded 14c asked. 

First salted Chicago city kips consid- 
ered strong at 16%c, last paid; stocks re- 


. tremes, 25-45 lb. weight, 


- 


ported fairly well sold up and good export 
inquiries reported.: Outside city  kips 
priced around l6c. Resalted lots fairly 
steady and: quoted at 14@15%4c, selected. 

Packer regular slunks quiet; one packer 
sold a few at $1.25, this figure having also 
been obtained previous week. Hairless 
slunks last sold at 85c, flat, for No. 1’s 
and 2’s, 

HORSEHIDES—Horsehides continue 
steady. Choice renderers priced at $5.00 
@5.25; some sales of good outside lots, 
mostly renderers, at $5.00. Mixed lots 
rg around $4.50; ordinary country lots 


$4.00. 

SHEEPSKINS—Dry pelts’ priced at 
22@24c per Ib. according to section. 
Packer shearlings remain quiet; one car, 
not all No. 1’s, reported sold at $1.17%; 
another packer reports good demand for 
all No. 1’s at $1.30 with none available. 
Pickled skins priced nominally at $8.50 
per dozen at Chicago, in absence of trad- 
ing; couple cars reported sold at New 
York at $8.00, or 25c under previous sale. 
Packer wool lambs selling at $2.85 per 
cwt. live lamb at Chicago, and $3.00 per 
cwt., salted, at New York. 

PIGSKINS—No. 1 pigskin strips mod- 
erately active, with sales of car lots at 734 
and 8c to tanners reported. Buyers and 
sellers far apart in their ideas on gelatine 
stocks; buyers will pay 4%4c, while 51%4@6c 


is asked. 
New York. 


PACKER HIDES—City packer hide 
market quiet but steady at last trading 
prices. Most packers sold up to Decem- 
ber Ist during trading two weeks ago, 
when November kosher native steers 
brought 15c, butts 14c and Colorados 
13%c; last sale on native bulls was a car 
of Novembers at 9%4c. Demand continues 
good and killers expect to obtain prices 
for December hides on par with Chicago 
prices 

COUNTRY HIDES—Country hide mar- 
ket steady. A car of good quality all- 
weights sold at 11%c; others held at 10 
@10%c, flat, according to quality. Ex- 
held at 13%c, 
with buyers willing to pay 13c. Buffs 
priced at 104%@l1lc, according to quality; 
demand good. 

CALFSKINS—New York city calfskin 
market about unchanged, although a little 








CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for week 
ending Nov. 20, 1926, 4,248,000 lbs.; pre- 
vious week, 5,794,000 lbs.; same week, 1925, 
3,032,000 Ibs.; from Jan. 1 to Nov. 20, 164,- 
- nig Ibs.; same period, 1925, 155,773,000 
Ibs. 

Shipments of hides from Chicago for 
week ending Nov. 20, 1926, 5,353,000 Ibs.; 
previous week, 6,220,000 lbs.; same week, 
1925, 4,770,000 Ibs.; from Jan. 1 to Nov. 20, 
235,975,000 Ibs.; same period, 1925, 216,584,- 


000 Ibs. 
gS cs? Sana 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 
Nov. 20, 1926, with comparisons: 


Week . 
ending Prev. week, 
Western dressed meats: Nov. 20. week. 1925. 
Steers, carcasses ...... 2,627 2,779 2,420 
Cows, carcasses ....... 2,181 1,882 2,588 
Bulls, carcasses ...... 46 45 43 
Veals, carcasses ...... 1,572 1,534 1,845 
Lambs, carcasses ..... “a. 14,925 14,512 
Mutton, carcasses .... 277 587 
Pork, 1.0. ossincccees 580, a8 441,187 537,237 
Local slaughters: 
Cattle ... 2,424 2,636 
Calves . 2,008 1,749 
Hogs 10,411 13,517 
Sheep 7,887 7,902 





45 


more activity reported. Sales of 5-7’s at 
$1.60, and some confidential trading hinted 
at shade under this, figure. The 7-9’s 
priced nominally at $1.90 and 9-12’s at 
$2.65; market quiet on heavier skins and 
tanners talking easier prices. Veal kips, 
12-17 lb., priced at $3.10@3.15; 17-Ib. up 


$4.10 asked. 
EEL? NE 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week 
ending November 18, 1926, with compari- 
sons: 

BUTCHER STEERS. 








1,000-1,200 Ibs. 

Wee Same 

ended Previous week, 

Novy. 18, week 1925. 

TOON fo csccceveccseba $ 6.75 50 $ 8.15 
Montreal (W) ......... 6.75 6.70 6.75 
Montreal (EB) .......... 6.75 6.70 6.75 
WIRE onic ccc cesavce 5.75 5.75 6.25 
CE aii ecamaagese 5.25 5.25 6.00 
Edmonton .......+.+.+: 5.00 5.00 6.00 

VEAL CALVES 

IVER eter ie $12.00 $12.50 $12.00 
Montreal (W) .......+. 11.50 11.50 11.50 
Montreal (E) ......... 11.50 11.50 11.50 
Winnipeg 50 9.00 7.00 
Calgary ...... 5.00 4.25 
Edmonton .... 6.50 5.75 
Toronto $12.88 $14.53 
Montreal (W) 12.50 18.00 13.50 
Montreal (BE) eee 19.50 18.00 13.50 
Winnipeg .. ine 11.82 12.76 
Calgary ... eee EY 12.65 12.92 
Edmonton .........+05. 11,00 12.37 12.90 
TOPOROD: a vance sande o0tag le 12.00 13.75 
Montreal (W) 7 11.50 12.00 
Montreal (EB) .. J 11.50 12.00 
Winnipeg .............. i 10.00 11.50 
Calgary ...... Svc ecstmvers \ 10.00 12.00 
Edmonton ...........+6+ . 10.00 12.00 





Pe SY SEE 
CHICAGO HIDE QUOTATIONS. 
Quotations on hides at Chicago for the 

week ending Nov. 27, 1926, with compari- 

sons, are reported as follows: 
PACKER HIDES. 
Week rit Week ending Cor. week, 
Nev. 27 Nov. 20.26 1925. 
—— native 


esvaske’s 16 @16%4n 16 @16%n @l7 
e 


ee eae @15 @15 @16 
Heavy Texas 
ORE. vincch aye @14 @14 @15 
Heavy butt 
branded steers. @14 @l4 @15 
Heavy Colorado 
beeee'ees @13% @13% @i4 
BEx-light Texas 
steers ........ 12% iy b tet 4 
Branded cows 12% 12% 12 
Heavy native 
Rtecceuce @13% @13% @15 
“— native a 13% a 
Native bulls ...10 ti 10 Sittin 12 rts] 
Branded bulls .. 8 ¢ 9n 8 9 9 
Calfskins ....... 18%n @18% $22%@23 
Ee cc oteixne sis 17%@17% 17%@17% 20% 
Kips, overw’t 15 16 15 16 17% 
Kips, branded. ..13 14 13 14 ‘1 
Slunks, regular. ou 1,25@1.75 @1, 
hairless 50 @55 


Junks, 85 
Mvient, Native, —_—. — and Texas steers 1c 
per lb. less than hea 


CITY AND SMALL PACKERS. 
Week ending Week ending Cor. week, 
Nov. 27,'26 Nov. 20. ’26 1925. 
Natives, all 


weights ...... 13 13 14 
Branded hds. .. 12% 12% 2 
Bulls, native ... 9 9% 9%@10 
pce ok bulls ... 7 ™ TIRE Be eo cecccncca 
Calfskins ....... 17 17% 17> 18 
pS Por cnet 16%4@16% 16. 16 
Slunks, regular .. @1.10n @1.25n ae 


“gh Caen a @60n @60n @40 
COUNTRY HIDES. 
vom eet von B entieg Cor. week, 


Heavy steers Ss: 10% sy gi0% 12 @12 
_—? cows ... 94@10 9%@10ax 11 11 
eee ‘ 


Extremes .. 
Balls 2. .css 
Calfskins 
Ki 


Light calf - 1.00@1. A 2 

Deacons A . . a . 

Slunks, regular .60 @70 60 oe 90 1.00 
25 30 





Slunks, hairless..15 @25 15 40 
Horsehides .... 4.00@5.25 4.00@5.25 4. .00 
Hogskins ....... 35@ 45 35@ 45 30 
SHEEPSKINS. 
Week ending Week ending Cor. zee 
ps po ‘26 Nov. 20.26 
Packer lambs . ‘eee wevecsed 
Pkrs. shearlgs. - = hor 30 1.25@1.30 1. 2. ’ 
Dry pelts ...... 0.22@0.24 @ a 29 
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ICE AND REFRIGERATION 


ICE NOTES. 


Isaac Fass., Inc., plans to erect an ad- 
dition to its cold storage plant on Colum- 
bia street, Norfolk, Va. at a cost of 
around $30,000. 

The new cold storage plant of the King 
Beverage & Cold Storage Company, So. 
Yucaipa, Calif., is rapidly nearing comple- 
tion. 

Consolidated Cold Storage Company 
contemplates the erection of a modern 
cold storage warehouse at Philadelphia, 
Pa. 

Rogers Cold Storage Company has let 
contract for the erection of an addition 
to its plant in Rogers, Ark. 

Plans have been drawn for the second 
unit of the plant. of the Federal Cold Stor- 


age Company, Los Angeles, Calif. The 
new unit will double the capacity of the 
plant, which is now said to be the largest 
cold storage plant on the Pacific Coast. 

The plant of the Clifton Ice & Cold 
Storage Company in Clifton, Tex., was re- 
cently damaged by fire. 


Mississippi Ice & Utilities Company 
plans to erect an addition to its cold stor- 
age warehouse in Pascagoula, Miss., at a 
cost of approximately $40,000 

The cold storage plant and ice house of 
H. P. Duncan on lower Water street, 
Catskill, N. Y., was recently damaged by 
fire. 

A number of additions and improve- 
ments are being made on its cold storage 
plant in Colorado Springs, Colo., by the 
Union Ice & Fuel Company. 





Glenwood Avenue 
West 22nd 8&t. 


Cold Storage Insulation 


All Kinds of Refrigerator Construction 


JOHN R. LIVEZEY 


PHILADELPHIA, PA. 








Made of 
split and 


ay selected, clean 


Novoid Corkboard Insulation 


dry cork granules. 
“Enishea full standard 1 12"x36"—no ‘“‘green centers’ possible. 


Write Dept. 42 for Literature and Sample. 


Cork Import Corp., 345 West 40th St., New York City 


Compressed and baked in double width molds, 











Closer; the Stevenson 
Stand Open ;” 


1511 West Fourth St. 


*Get the 1926 Stevenson Door Book 


FREE It tells why Stevenson Regular 
Doors are the quickest, 


tightest sealing of all regular doors, 

Tells all about the Stevenson’s 1922 Door 
“Door that Cannot 
the Stevenson Overhead Track 
Door with positive acting port shutter. 

Write TODAY for your copy 


Stevenson Cold Storage Door Co. 


Chester, Penna. an 


easiest, 














Arctic Junior Self-Contained 
Refrigerating Machine 





Arctic Horizontal Ammonia 
Compressor 





Write This Down 


The Arctic Junior satisfies 


Meat Packers 
Meat Dealers 
Sausage Makers 
Provisioners 


It will satisfy YOU! 


Let Us Hear from You 


The 
Arctic Ice Machine Co. 
Canton, Ohio 





REFRIGERATOR CAR ORDER. 


An order for 2,000 modern, 40-ton steel 
underframe refrigerator cars has been 
placed by the Missouri Pacific Railroad, 
it was announced recently. The contracts 
were awarded through the American Re- 
frigerator Transit Co., which owns 10,000 
refrigerator cars now in use on the Mis- 
souri Pacific System. 

Deliveries will begin in December in 
order that some of the new equipment 
will be available for movement of the 
winter-grown vegetable crop in South 
Texas. Explaining the need for new roll- 
ing stock to handle the steadily increasing 
tonnage of fruits, vegetables and dairy 
products on the system, officials of the 
Missouri Pacific said last season’s move- 
ment increased fifty per cent over the 
previous year, owing largely to the heavier 
traffic out of South Texas, Arkansas and 


Colorado. 
a 

“BOSS” AND “BEAUTY” SALES. 

October, 1926, was the banner month 
in the history of The Cincinnati Butchers’ 
Supply Company. More of its “Boss” 
machines and “Beauty” fixtures were sold 
in this month than in any. previous one 
since 1886 when the firm was established. 
They feel. that this shows the merits of 
their goods are appreciated more and 
more by butchers and packers. The mem- 
bers of the firm feel that they had especial 
cause to rejoice this Thanksgiving Day. 


NOTHING 


NEW! 


In the use of Calcium 
Chloride as a refrigeration 
brine medium. 













It has been recognized for 
years that a good straight 
Calcium Chloride is the 
best and safest brine it is 
possible to use. 


Experience requires no 
arguments to convince the 
i satisfied user. 


Play safe—use straight 
Calcium and specify 


DOW 73—75% CALCIUM 
CHLORIDE always 


| “The Standard for Refrigeration” 
THE DOW CHEMICAL CO. 
Midland, Michigan 


i Branch Sales Offices: 


90 West Street - New York City 
2nd and Madison Sts. - St. Louis 
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‘the The largest insulation 

a4 contract of the year. 7 neneeitiel 

: Also the largest job in the ee 
nth country. Crescent 100% Pure Corkboard 
old 








1926 


The largest insulation 


contract of the yar. oo ——— 


¢ Detroit Railway & Harbor Telbbiile. Detroit 
Also the second largest job y n00e8b fact of 
in the country. Crescent 100% Pure Corkboard 





Fong IS proof that experienced architects, 
engineers and owners prefer— 


Crescent 
100% Pure 


Corkboard 


completely installed by UNITED 


Write to us when you are ready for figures on your insulation work, and we will have one 
of our trained representatives call on you at your convenience. 


United Cork Companies 


New York—650 Church 5 Cleveland—-1200 W. 9th St. 
Philadelphia—1042 Rid; ew" 4 : —— * Ww. x. 
ena = yemcniiadbe cw gh. M Main Office and Factories, 

Fatresd, Oomn. 14s Fairciow’’ zitabapeh taal is. 7 Feierat " Asbestos 


eretent, st katy at 8t. wa Lyndhurst, N. J. & Cork Insulation Co 
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Chicago Section 


George A. Blair, traffic manager of Wil- 
son & Co., has been elected a director of 
the National Industrial Traffic League. 


Packers’ purchases of livestock at Chi- 
cago for the first three days of this week 
totaled 39,794 cattle, 8,256 calves, 64,590 
hogs and 27,057 sheep. 


A. A. Haisman, district manager of the 
Toronto branch house térritory of the 
Swift Canadian Company, was a Chicago 
visitor early in the week. 


Ernest. F. Witte, a graduate of the Uni- 
versity of Nebraska, and winner of one 
of THe Nationa -Provisioner’s scholar- 
ships in: the Institute- of ‘Meat Packing, 
was a caller at the office of THE NATIONAL 


Provisioner this week: 


Charles S. Hughes, president of . the 
Hughes-Curry Packing Company, Ander- 
son, Ind., made a trip to the city this week. 
It’s been quite awhile since Charlie has 
been in town. 


Two distinguished visitors from the 
Gopher State this wéek’ were President 
George A. Hormel, of Geo. A. Hormel & 
Co., Austin, Minn.; and ‘President P. A. 


Jacobson, of the Interstate Packing Co., . 


Winona, Minn. 


—_ 


Oscar F. Mayer and Oscar G. Mayer 
are back from their annual hunting trip 
to the wilds of ‘Northern Michigan. The 
president of the Institute returned with a 
fine buck as one of the trophies of his 
prowess as a hunter. 


Provision shipments from Chicago for 
the week ending Nov. 20, 1926, with com- 
parisons, are reported as follows: 


Cor. 
Last week. Prev. week. week, 1925. 
Cured meats, Ibs. .20,166,000 16,098,000 16,469,000 
Fresh meats, Ibs. .44,981,000 41,005,000 44,754,000 
031,000 8,437 6,803,000 





H. C, GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 


ENGINEERS 








H. P. Henschien BR. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 














Prices realized on Swift & Company 
sales of carcass beef in Chicago for week 
ending Saturday, November 20th, 1926, on 
shipments sold out were as follows: Cows, 
common to good, 9@12c; steers, common 
to medium, 13@15.50c; steers, good to 
choice, 16@19.50c; and averaged 13.7 cents 
a pound. 

-W. F. Price, vice-president and general 
manager of the Jacob Dold Packing Co., 
Buffalo, N. Y., was a visitor in Chicago 
this week on his. way to inspect the west- 
ern plants of the company: In. spite of his 
many responsibilities, the ever-genial’ Bill 
found time to call.on some of his many 


friends here. 
4 ¢ 
™ CHICAGO SHOW READY. 
The stage is all set for the’ twenty- 


seventh anniversary of the International 


‘Live Stock Exposition, to be held in Chi- 
cago, Nov. 27th to Dec. 4th, and thou- 
sands of visitors from all parts of the 
continent are expected to be on hand for 
the opening ceremonies of the world’s 
greatest agricultural exhibition. Accord- 
ing to Secretary-Manager B. H. Heide, 
the Exposition this year will be more 
brilliant and attractive than ever before. 

Visitors will find many events of inter- 
est occurring continuously from early 
morning until late at night»every day of 
the exhibition. There will be on display 
11,500 cattle, horses, sheep and swine and 
5,000 samples of grains; small seeds and 
hay. In the various buildings will be 
found Federal and State educational ex- 
hibits, a Meat Shoppe and demonstrations 
and champion products of junior club 
work activities. Each night a brilliant en- 
tertainment will be staged in the Amphi- 
theatre and in the surrounding buildings 
agricultural organizations will hold num- 
erous meetings. 

In addition to the general program, the 
following special events will occur: 
; haa Nov. 26—Junior Judging Con- 
est, 





Packing House Products 


Oldest Brokers in Our Line 






Tallow Tankage 
Grease Bones 
Provisions Cracklings 

Gee sa 
Olls 


Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 
Hight Phones Postal Telegraph Building 

All Working CHICAGO, ILL. 





Saturday (Legion Day)—Collegiate Live 
Stock and Crops Judging Contests; judg- 
ing boys’ and girls’ calves, pigs and lambs, 
carloads fat cattle, mutton -improvement 
demonstrations and local horses. 

Monday (College Day)—Judging steers, 
wethers, barrows, geldings, college weth- 
ers and barrows, county groups of calves, 
carloads sheep and feeder cattle, breeding 
Shorthorns, Aberdeen-Angus, Percherons 
and Shires; Club Congress parade. 

Tuesday—Judging champion and college 
steers, carloads swine, breeding Aberdeen- 
Angus, Shorthorns, Polled Shorthorns, Red 
Polls, Shropshires, Dorsets, Berkshires, 
Chester Whites, Percherons and Shires; 
Collegiate Meats Judging Contest. 

Wednesday—Judging breeding Here- 
fords, Shorthorns, Hampshire sheep, Lin- 
colns, Cheviots, Rambouillets, Duroc-Jer- 
seys, Hampshire swine, Clydesdales and 
Belgians; Aberdeen-Angus and Polled 
Shorthorn sales. 

Thursday—Judging breeding Milking 
Shorthorns, Aberdeen-Angus, Herefords, 
Oxfords, Cotswolds, Southdowns, Leices- 
ters, Poland Chinas, Tamworths, Belgians 
and Clydesdales; Shorthorn and carload 
sales. 

Friday—Judging breeding © Galloways, 
Corriedales, Spotted. Poland Chinas, York- 
shires and Suffolks ‘and best preserved 
geldings; Hereford, barrow, wether, jun- 
ior steers and carcass sales; horse show 
matinee. 

Saturday, Dec. 4—Steer sales; awarding 


herdsmen’s prizes; children’s matinee; 
horse show championships. ; 
rr 


SWIFT BUYS INDEPENDENT. 

The plant of the Independent Packing 
Company at 4lst and South Halsted Sts. 
has been purchased from the receivers by 
Swift & Company, according to announce- 
ment made by G. F. Swift, vice-president, 
Swift & Company. The plant was built in 
1914 and has been in the hands of the 
bankers’ committee since 1923. The prop- 
erty covers four acres of ground and is 
equipped as a modern pork packing plant. 





C. W. RILEY, Jr. 
BROKER 


2109 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








George F. Pine Walter L. Munnecke 
Pine & Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 
Overhead Track Work 





sie Murphy Detroit, Mich. ™°* Sener 
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Manhattan Building, Chicago, Ill. 


PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 
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ing permitted our tongues to run away CHICAGO LIVESTOCK. 
with us. yan ui 
e : Cattle. * alves, ogs. heep. 
Good Business Our only consolation can be that all yon, sor, 26... 98048 SUMS 3089 40 
} akes a positive and a es., Nov. 16....... 15, i : : 
through Nature it t P .-  Wed., Nov. 17....... 14,150 2,601 15,021 12,023 
ial A Corner Conducted by John W. Hall. negative to make a perfect whole—that if Thur., Nov. 18.0... 14,232 3,920 38,048 13,688 
dg- all were listeners there would be nothing gat” Nov. 20.......1 1/040 BL 2955 "843 
bs, : to listen to—that we are the only moral  qotar inst week...... 81,091 15,113 147,614 62,468 
ss Too Much Conversation. creatures endowed with the gift of perfect Previous week ...... 79,004 13,677 167,787 86,446 
rs There is an extremely well written ar-  yerbal interchange of ideas and thoughts, Two years ago...... 86,379 14,503 325,790 108,878 
th. ticle in the current issue of a well-known and that this gift, ace . —— 2 eae eae * iis 
’ ” fi pos i “ . ’ ss - = viously e a e. aives. ogs. sneep. 
es, periodical headed “Do You Talk Too ee be abused, should o y Mon, Nov. 15 Shs se 5,749 €10 18,473 1,000 
i > mo ey sed. es., Nov. 16....... 4, 240 11,1398 5,525 
rn Much?” There is a world of truth in it We talkers have a successful and re-- Wed., Nov. 17....... 992 489 3,116 4,408 
and to a great many of us it has sort of dundant Roosevelt to offset a successful PusF Nov. 18....... 5,816 ae te 
ege probing effect—as though some mental and terse Coolidge. We have a windy, Sat., Nov. 20........ 2'923 "985 
en- surgeon were exploring a particularly sen- long-lived and efficient Chauncy Depew  aotai inst week...... 26,872 1,748 55, 21,153 
ed ea vee cénter with a .shacp aed.un- play againt the taciturn E. H. Harri- Previous week .....: 1,549 56,478 18,751 
sitive ne : man, and we have Charles Schwab—who Year ago ....... 1,7 37,304 
res, gentle instrument. é ly d % dislike his own amiable dis- Twe years ago 1,481 101,178 584 
es: ; : ; : surely doesnt dislike his OW : Receipts at Chicago Stock Yards thus far this year 
The writer of the article points out var- course—as against the late J. P. Morgan _ to Nov. 20, with comparative totals: 
: i Ider, who “listened” fluently. 1926. 1925, 
re- ious examples of success as applied to the e ‘ 
r : A CoRR eRe Hee icy ae 2,896,312 2,677,608 
in- well-known American celebrites in finan- __!” eett, hat ~— i. oe ME sivas cask onedes O82 211 767,102 
er- sa] litical fessional and scientific some like to listen. e talker es. , MEENA C ache wets uvecanneton 6,167,100 . . 6,900,446 
as PAR. POMC at erors = love to be with listeners. And who can Sheep «............eeceeueee 3,887,397 3,566,688 
led circles, and calls attention to the fact that fail to believe that a solid group of. con- Pig Pay Higgs ee 2 markets 
each man mentioned was a “listener” firmed listeners would form a dismal and ee Wech: Seen tadena, 
ing strong, silent, and chary in the employ- unenlightening social or business gather- _ Week ending Nov. a 526,000 23,369,000 
ds, ment of the spoken word. “— (thie lie groper ,000 26,618,000 
es- tative h b les j We know full well that there is too jog ‘i{1ttttitticuiert ue i 
a Undoubtedly there have been sales in- much waste energy expended in futile, un- 1038 RvarasdascUssucesaeecar 000 33,709, 
ws completed, homes wrecked and nations instructive, boresome and unentertaining jpop vii1icccttrsscrcrssrrrss+ 798,000 25,783,000 
destroyed by “too much conversation.” talking; that many of us who talk too Combined receipts at seven markets for the week 
os » much have few if any real messages to ¢™ding Nov. 20, with comparisons: 
- Undoubtedly also there have been “silent convey. But we also know that if all con- *Cattle. Hogs. Sheep. 
rk- ae ye divae’ ru Week 6 BB... 
red men who have attained supreme SUCCESS, Versation was limited to “things and af- yreck ending Bev. 20 -375, 000 some 1esene 
ois but they surely had something else—some fairs” that really count, life would lose 1938 D canttann'¢s 245,000" " $48,000 172,000 
ow additional talent or virtue or whatever considerable of its zest. ; ._ SERORRRR RRA TGR 686, 000 i78:000 
toht t ‘tsother than the abilit The writer of the article under discus- 1922 ................... 275,000 630,000 225,000 
= ayes artes ngs: Y sion consumed two or three pages berat- gy ee sees seerspeee 148, 382,000. 186,000 
— to sit tight and say nothing. In other j,, and mind you, we believe rightly so yoy pane’ receipts at seven pointe for the year te 
, words, their success must have had a more -the tendency to over-talk. One of us *Cattle. 
concrete foundation than the lack of de- who read the article, and who heartily en- 
sire to indulge in profitless verbiage. dorsed the sentiment expressed therein, 
ihc ite a alte toil hills Whi aici made the trite remark that the whole 
hncetAynaleseemaiboasaadnind~ealleeingae thing could be boiled down to one word, 
ng sess at least average intelligence, fre- jz, “Concentrate.” So there you are. Peet te Geeta: te eo a 
ts. quently find that our own voices are ap- —E. H. Puee. as cattle. a a a 
‘ : saa > aN T <7 . Chicago Stock Yards receipt 
by parently more enjoyable to ourselves than _Enrror's Note.—You forgot, Ed, to tell wy Gat aemmas cohen te ~~ ree wa ot 
ce- to the victims we have by the coat lapels ‘em the old story of what the parrot said 
nt, at the moment. And we are often em- when he found himself out in the garbage 
in barrassed and self-condemnatory for hav- can, minus most of his feathers. 
the 
p- 
is 
nt. 
— *Receipts and average weights for week 
Nov. 20, 1926, unofficial. . ae 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
“Week ending Nov. 20..$ 9.40 $11.50 $5.75 $12.35 
Previous week ......... 9.90 12.00 6.10 13.00 
1925 .. 10.05 11.35 7.80 15.85 
1924 . 955 885 7.10 14.00 
1928 9.40 690 7.00 12.25 
a 1922 9.45 7.7 7.25 14.85 
TONNE: ease ckcsaces .. 7.35 680 400 9.40 
ne EL Sans, daiidin 
s Av. 1921-1925 .......... $9.15 $8.30 $6.65 $13.05 
Following is given the net supply of cattle, hogs 
and sheep for packers at the Chicago Stock Yards: 
* Cattle. * Hogs. Sheep. 
*Week: ending Nov. 20... .54,200 96,600 42,608 
Previous week ........... 51,500 111,300 67,695 
SOc k i csicadiesiss su cdsds 46,329 126,082 44,146 
‘ ROEM odedecc pislcus ebKe 57,805 224,612 12,294 
~ 18 aE ESR ae 40,415 199,890 49,069 
evs *Saturday, Nov. 20, estimated. 
Chicago Rg 4 hog slaughters for the week end- 
ing Nov. 20, 1926. 
REI oon 6 oie hn dine cp nccecesenetartenes 7,100 
IE 5, i 5 voce wkttidee pd oungenee Uheue f 
DEG wo kad ccbvedoce bevescesbhebepeneds 12,100 
TR I aehiy eco cedgccegodectceduewadea ++ 4,200 
WIS cok cdi Gods cc adot set abe Geo Gos ban te ¥ 
WHE aie eck cnvieccs nee c'scupdetetGeces 8,100 
BOI wo ivcecdecoetercesvccnsicacd chee & 
eastern Packing C0...........ccccccsceseeees 9,200 
waa Oake........ aseeedoe deenecsépnenn ves 4,500 
res WATCHES GIVEN TO VETERAN ARMOUR EMPLOYES. RE Reine cc kab cedcudccucavnee etn scep 4,200 
Three employes of Armour and Company, who have been with the company continuously 
for 50 years or more, were presented with watches recently by Vice-President Lester Armour, 
a grandson of Philip D. Armour, the founder of the company. The watches were the gift of 
President F. Edson White, and the presentation was witnessed by a large group of the 
veterans’ fellow employes. 
In the picture from left to right are: Ed. Kavanaugh, gold jubilee button winner; Lester 
Armour, presenting watch to John O’Donnell, fifty year service man; Charles Warner, fifty- 
four years with Armour and Company; Lewis Mattis, fifty-one years; and Ed. Innes, Chicago 
a plant superintendent. , 
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° . ee CHICAGO HOG PURCHASES. 
Chicago Provision Markets Purchases of hogs by Chicago packers 


for the week ending Wednesday, Nov. 24, 



































































Reported by THE NATIONAL PROVISIONER DAILY MARKE7 1926, with comparisons, were as follows: 
8 2 Cor. 
SERVICE Prev. wen 

week. 1925. 
CASH PRICES. FUTURE PRICES. oe Soar 
Based on Actual Carlot Trading, Wednesday, Official Board of Trade Range of Prices. 9,470 $ 
November 24, 1926. 4,825 6,210 
Green Meats. SATURDAY, NOVEMBER 20, 1926. 9,305 Bose : 
Upen. High. Low. Close. ba 2a 

@19, $j%\LARD— 4,800 4,711 

@19% 4 EE 12.40 12.45 12.20 12.27% 3,966 1,283 

@19% Dec. ... coos cove 12.05 oa 5,184 
19% 12.40 12.20 12.25 5085 4'400 
22 12.55 12:30 12:40 1/960 1'600 

@22 ‘ 

Te a8 12.75 — ae 
231% 13.25 13.12% 13.25 —— 
23 

Bi ; Ae bess 12.90 CHICAGO RETAIL FRESH 
17 . ¥ 13.00 12.95 12.95 
16% MEATS. 

16% MONDAY, NOVEMBER 22, 1926. Beef 
14% Open. High. Lew. Clove. No.1. No.2. Nod 
14 
a” : 12.10 12.10 11.87% 11.90 _ 4 Ss 2 
is cai 13100 1kidy «= n'a2y «LO pon dg od 3 5. 2 
Mar. “02% 12.02% 12.02% 12:02% Steaks, round .........sceeees 2 4 4 
12.22%4-30 12.30 12:05 -12.10-12%4 creeks, etstein, 50 37 25 
3) 60Ots«CLEARR:-: BELLLIES— wreaks, i we 
19% o eene wcse eves 12.750 Corned 8 22 18 
18% MBs wccccce cece vee eee 13.25n Corned ASAE Lae aE 16 12 10 
iy, SHORT RIBS— Corned 2 6B 
SEO Rye pels ious 12.90n 
Bhs sishece 12.80 12.80 12.80 12.80 
Good. Com 
23 TUESDAY, NOVEMBER 23, 1926. 38 25 
23 .. 38 30 
4 Upen. High. Low. Close. 4 3 
23 LARD— cae ribs and loin........... 50 30 
23 Nov. «..+.+- 11.80 UL. 90 batted 11.90 
Pa: 11:7714-86 it oi 11.77%  11.97%b Mutton. 
23% “Mar. 924% 12.02% 11.87% 12.02%b bbbahesesoneonvededeveuse: an 
ea 119022. 05 12.12% 11.90 12.12% Ste ae ees 10 
a aie & 
ee cone athe ps, an PROGR $8 oe 
ezn% 13.00 13.00 13.00 Pork. 
23 
22 Loins, whole, 8@10 avg..... - 28 
18 12. 8, whole, ti 12 on 28 
17 12.75ax Loins, whole, 12@14 avg.. 26 
16% Loins, whole, 14 and over. 25 
% WEDNESDAY, NOVEMBER 24, 1926. See sasvouebershotaberss = 7 
: DED in Geddesesddedddeccwesiercedeise 238 
Upen. High. Low. Close. 

@is* = LARD— i _ Reed aoa eetietooon: gis 
12% Nov. ....... 11.97% 12.00 11.95 12.00 - vt une: hs nara ab 

gi oe corks 197% ID * «LTH 12.0THe10D iy yeaa apek “ 

2 Jan. . ll. i . d - 
WE. uy bscsceeet ” eri Rees 12.15b Veal. 

@uy = MAY «eee 12.10 12.25 12.10 12.25ax 28 
20% CLEAR BELLIMS— 24 
20 Sess Deteies A S29 Lee 12.75m 18 
ist p= ae: 13.25 13.25 13.25 13.25b ishoulde ‘ 7 
18% SHORT RKIBS— Rib and loin choys.............s0s0.s000. : 35 

WEEs wcaveos cons ene re 12.900 { 
pO” ER ere ean oak 12.75b Butchers’ Offal. 
12 
tq THURSDAY, NOVEMBER 25, 1926. Suet See trees neste, ¢ 
Hg Thanksgiving Day—Board Closed. 
10% 3 
FRIDAY, NOVEMBER 26, 1926. 12 
ny Open. High. Low. Close. 
LARD— 
11 
i Nov. ...... 12.20 12.25 12.20 12.25 CURING MATERIALS. 
13% — intents ditie ities ~<a 2 Bois. Sacks 
1¢ OM. we eeeee < . ° . “Nitrite of Boda, 1. c. 1. Chicago..........5 9& 
14 Mar. ......12.27 12.30 12.25 12.80b 
e.g ay 12.25. 12.37% 12.25 12:37%b Double refined saltpetre, gran., 1. c, I...... ~ ve 
Me eben oe Orystals so ‘siivete G8" wae ESS. 
18% ae seit ene 12.75n NW. FY. B. B., Carlonds,......ccscseeeeeee 3% 8% 
15% Jan, .......18.4 18.50 13.45 13.50b Less than carloads, granulated.......... 4% 4 
14% SHORT RIBS— SOOPER CGA, ae 
ie Nov. «1... 12.90 12.90 12.90 12.00 Kegs, ny . a ‘ 
OM. wccccce coe . eeee eoee \e Boric acid, carloads, . 
12% Grystal to powdered, ‘in bbis.,’ in S-ton 
PHONE GRAMERCY 9006 In bbls. in less than S-ton lots.......... 9% 10 
Schweisheimer & Fellerman Berar, carloads, powdered, n Wie... 848 
lots, gran. or powdered, : 
IMPORTERS and wai TERS OF a. 
PURE VINEGARS é. US/ Ceegen,. ae ees, oe te, f.0.b. Chicago 
Selected Hog Sheep Casings = Specialty GET Knsn se csnmecesececesecdiccacsse»copnce Gee 
Ave. A., cor. 20th St., New York, N. Y. Mediam, car lots, per ton, f.o.b. Chicago, —- 
Rock, car lots, per ton, te: b. Chicago...... - 8.30 
H.G.S r 
“4 4 Raw sugar, 96 basis.............-..... @5.05 
° ° ° Second sugar, 90 basis..............-.. 4.25 
Packing House White Paint nagee Beye Salat fi 
° sucrose and invert .........seee00+ @41 
rry Sarg o 
Ha G. ent Paint Cc Standard granulated f.o.b. refiners (2%) @8.25 
502 Mass. Ave., INDIANAPOLIS, IND. Packers’ curing sugar, bags, f.0.b. 
MONE GG, GB. Svdaee cease Given padectcssd 5.40@5.50 
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Prime native steers. 
Good native steers........... 


Cows os 
Hind quarters, choice | 
Fore quarters, choice 


Steer Loins, No. 1 


o. 
Steer Short Loins, 
Steer Short Loins, 
Steer Loin Ends (hips) 
Steer Loin Ends, No. 


| PPAM PEP PAeDNIA AO 


Lou 


= 


I 


Cow Tala Ends + (hips) 


e 
- 


Steer Rounds, No. 2 
Steer Chucks, No. 1 


Ssse 


SoahaRe 
Ce 





Sirloin Butts, No. 1 
Sirloin Butts, No. 2 
Sirloin Butts, No. 3. 
Beef Tenderloins, No. 
Beef Tenderloins, No. 2. 


Stasé& a 


Hanging Tenderloins | 


Clem EOS OHA 


ASF Sena 





Lamb Fries, per lb 
Lamb Tongues, each 
Lamb Kidneys, per lb 


> 
: 
, 








Sheep —. each ... 
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THE NATIONAL PROVISIONER 


CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


DOMESTIC SAUSAGE. 


Fancy pork sausage, in 1-lb. carton....... 29 

untry style sausage, fresh in link....... 21 
Country style sausage, fresh in bulk....... 19 
Country style sausage, ked...... vague 4 

ed sa POH eRe gO ET te ewscecne 17 
Frankfurts in GRGERGE. on voce coccccecs 22 

furts in sheep casings................ 

Bologna in beef bungs, choice.............. 17% 
Bologna in cloth, paraffined, choice........ 16 
Bologna in beef middles, choice........... 18 
Liver sausage in hog bungs............... 23 
Liver sausage in beef rounds............... 12 
RUE SINE, A oh. c wahacbe SoA K4e060400008 cues 15 
New Kneeland lune heon epeciaity. ......cs. 30 
Liberty luncheon specialty................. 23 
Minced luncheon ooaaliy SPE ee ret er p17 
Se WUEN 55 4 edu v sc Si eaueconcsetauvacs 24 
MED ME a aC oVe-c 96 ch vane td vee ene coves 18 
SU GED nd ss scbiewace cb cthaveusceece 17 
GUE RAW baad cng ubkincestansseeencssest @17 


DRY ns ean 


Cervelat, choice, in hog bungs ........... 
Cervelat, new condition, ae A bungs.... 
Cervelat, new condition, in beef middles.. 
WOE RUNOVONED oss cane baad oscetavweawae 
ED ULes nti dcdcskhadee pewees vadeubeatas 
EOI sine Sn’ 5.09 05 HR iNO6d do need NC Hens 
B. C. Salami, 
Milano Salami, choice in hog bungs........ 
B. lami, new condition.. ne: 
Frisses, choice, in hog middles 

Genoa style Salami . 
Pepperoni 
Mortadella, nev 
Capicolli 










RHE RCAS 

picolli ....... 
Italian style “ham 
Virginia hams 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 


SSSSSSES2SSBSSRF 





Small tins, 2 to crate... + -$7.00 

Large tins, 1 to crate.. +. 8.00 
Frankfurt style sausage i 

Small tins, 2 to crate .. 8.50 

Large tins, 1 to crate .. 9.50 
Frankfurt style sausage ~ pork casings— 

Small tins, 2 to crate. . 7.50 

Large tins, 1 to crate...... - 9.00 
Smoked link sausage in -— asings— 

Small tins, 2 to crate. . 7.50 

Large tins, 1 to crate 8.50 

SAUSAGE MATERIALS. 

Regular pork trimmings.................. 13 @13% 
Special lean pork trimmings............... 19 
Extra lean pork trimmings................ 20 20% 
Neck bone trimmings...............eseeee. 16 16% 
i Be, rr reer ee 14 @14% 
ee CNR, oc Sicedn vie sretded dup visiwecctee nade be 8 
Fancy boneless bull meat (heavy)........ 11% 
WOOOEN CORONE oaSciivascccc ede cscecvessese @10% 
| rere Ee eR Er eee @ 8% 
INO. 2 eek Wim. 6.6. cbv ccc vocssess @ 8% 
DN OD Fo aear bia dk d Onde rdilwade bans € 6% 
Beef cheeks (trimmed) ...........sseeeees 7% 
Dr. canner cows, 300 Ibs. and up.......... @ 7% 
Dr. cutters, 400 lbs and up................. 8 @ 8% 
Dr. bologna bulls, 500-700 lbs.............. 9%@ 9% 
FONE CIR: vido noc cdcic sor cn cndmecénecpusses we 4% 
Cured our tongues (can. trim.)........... 174%@18 


(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 


SAUSAGE CASINGS. 
(F. 0. B, CHICAGO.) 
Beef eonam, domestic, 180 sets per tierce, 
Tr 














@22c 
@32c 

per se @28c 
Beef middies, 110 ‘sets, per tierce, per set. @1.35 
Beef bungs, No. 1, 400 pieces per tierce, 

OE ME a in cess p a bere nekegtscakeedes @2I1c 
Beef bungs, No. 2, 400 pieces per oie 

Pt CUNO. ovo suk dpaascveaesernes 15 
Beef weasands, No. 1, per piece ‘ 10 
Beef weasands, No. 2 per piece . 5ce 
Beef bladders, small, per dozen. . ores 
Beef bladders, medium, per dozen.......... 1.85 
Beef bladders, TEED, POE QB oes veer cctenes 2.00 
Hog casings, medium, per bal. 100 phe 2.40 
Hoy casings, narrow, per Ib. f. 0. 8. 3.00 
Hog middles, without cap., per set. 16 
Hog middles, with cap, per set...... 3 20 
Hog WUNGs, CEPOT. 06. ceceecccese -- 85 36 
Hog bungs, large prime. was 26 
Hog bungs, medium.... @20c 
Hog bungs, small prim -11 @12 
Hog bungs, narrow ... ‘ g 7% 
Hog stomachs, per piece 8 

VINEGAR PICKLED PRODUCTS. 
Regular tripe, SOO0-2b. BOL... .cccccisccvcscsss $14.00 
Honeycomb tripe, 200-lb. bbl....... +» 16.00 
Pocket honeycomb tripe, 200-lb. bbl -+ 18.00 
Pork feet, 200-Ib. bbl.............+- - 17.50 
Pork tongues, 200-Ib. bbl........... ws +. 63.00 
Lamb tongues, long cut, 200-Ib. bbl...... ° eS 
Lamb tongues, short cut, 200-lb. bbl 1.00 

paenypsenies PORK AND BEEF. 
Meee: OO) NOE 56 5 Si ecn ite cccedsaces $33.00 
Family back ~ gl 20 to 34 pieces......... #30.00 
Family back pork, 35 to 45 pieces.......... 37.00 
Clear back pork, 40 to 50 pieces........... 28.00 
Clear plate pork, 35 to 45 pieces........... 23.50 
Clear plate pork, 25 to 35 pieces........... 24.00 
TUNG. TONE, os vc ctwticsceressatedbeecveces 33.00 
ON: WE Bde ncchaddleca dew cwgeces suas We oye 24.50 
WUARO BOGE oo vc cccstscvcccndgeccsctocevccis 22.50 
Extra plate beef, 200 Ib. bbis............. 24.00 
COOPERAGE. 

Ash pork barrels, black iron hoops... .$1.6744@1.72%4 
Oak pork barrels, black iron hoops.... 1.90 1.95 
Ash pork barrels, galy. iron hoops.... 1.874%@1.92% 
White oak ham tierces............... 8.25 
Red oak lard tierces..............000. 2.38744 @2.40 
White oak lard tierces................ 2.57% @2.62% 





















OLEOMARGARINE. 
—_ in 1 "Dp. pn rolls ee 
e in 
0.b. Chicago ....... Marois @23 
stamens Tien pitas 21% 
tons, rolls or -0.b. pesaeece 
Nut margarine, rr cartons, f.o.b. Chi . $3 
(30 and 60 a t —, pg et tu 
— oleomargariue, 60.15, Mrabe, tee Chi- eu 
DRY SALT MEATS. 
RG: CGE CUGNI 6 nisin 86s cavers bes dius 122% 
MON MI TN os ie sted cea ching dnie nace e 12 
Short clear middles, 60-Ib. avg............ 13 
Clear bellies, 14@16 Ibs.............0..0005 18 
Clear bellies, gt RAISE 16% 
Clear bellies, inti cane caseuce cunts 144 
Rib bellies, 20@25 lbs..............ceeeeee 15 
Rib bellies, 26@SO Ibs......... cece ecceees 14 
WG GIN  SUEED SOs Sais sca nccscceassces 11% 
Fat backs, 12@14 Ibs.........scecesccceces 11 
Wet BOGS, LEGIAS Bhe.o. oc ckc ss ccccecsveess 12 
NN IE a b.0.5 56 0 LURE DAK dewens cates oy 
PE es Vue enae's Kanee Kips Use sv evks oh ds cak 10 
WHOLESALE SMOKED MEATS. 
Regular hams, fancy, 14@16 Ib.. 82 
Skinned hams, fancy, 16@18 Ibs. < 32% 

tandard regular hams, 12@16 lbs Fi 31 

cnics, 6@8 lbs......... ’ 20% 
Standard bacon, 4@8 Ibs. - 2944 @30% 
Standard bacon, 10@12 Ibs. exe @30% 
Standard bacon, 12@14 Ibs................ @30 
Standard bacon, strips, 6@7 Ibs........... @30% 
Cooked hams, choice. skin on, surplus fat eu 
Cooked “hains, choice’ skinned, surplus fat ai 
Giant “baie coulit ‘skinless, surplus fat sae 

) eee eee ee ee ee ee ee ee 
Cooked picnics, skin on; surplus fat off.. 25 
Cooked picnics, skinned; surplus fat off.. 26 
Cooked loin roll, Pcs re Se a i i ER 48 

ANIMAL OILS. 
DURING ROE WES ik iis nig 0 3'8 00 be Vedsinne caves 14 @uMY% 
Extra winter straine -12%@13 

ixtra lard oil...... -ll 12 
Wxtra No. 1 lard . on 10 
No. 1 lard oil... 94%@ 9 
No. 2 lard oil.. 9 9 
Pure neatsfoot ‘oil. 18 13% 
Extra neatsfoot oil . 9%@10 
No. 1 neatsfoot oil. - 9%4@ O% 
SE RRO WER a ook ko ik eee dueee Kees 94%@ 9% 

LARD (Unrefined). 
Prime, steam, cash tierces................ @11.92 
a ee ey eer: ee @11.92 
ME oo a4 wens dod bac sielcabcertnekes Sito 
WNOURNOE TONE Cr lets ac tatviwwedestecuavese 17.00 
LARD (Refined). 
Pure lard, kettle rendered, per lb. loose... 12.25 
DUNS CRE,  CHDNOD bcd dob oc'e'n émdacndgaes 12.50 
CORNED 6 da, csid nutcneesaneeuacaakpacees 10.00 
OLEO OIL AND STEARINE. 
CROP 0, CRATER Kew wi veslescruravdcescxbanee 104% @10% 
ONO BRON 255i os cc geieie séyesidtde lc naepaanideed 10 10% 
Prime NO. 1 OGG Oil... csc ccccecvsesecs 9% @10 
Prime No. 2 Maal Gh ogy vn ccveccvcdenaarss ted 9% 
Wi DD Made oh ccke ein ther riebonediane 9% 
Prime oleo stearine, edible..............00% o% 9% 
TALLOWS AND GREASES. 

Edible tallow, under 2% acid, 45 titre..... 7%@ 7% 
Prime packers tallow... ....0.ccsccccseseces 7 1% 
No. 1 tallow, basis 10% f.f.a., 42 titre.... 6%@ 6% 
No, 2 tallow, basis 40% f.f.a., 40 titre.... 54@ 5% 
Choice white grease, max. 4% acid, loose, 

CMGNE a snuposccusmasnhiesnngs + tpecanen 8%@ 9 
B-White grease, max., es Eas: 64@ 6% 
Yellow grease, 12-15 f.f.a.......cccceeesces 6 6% 
Brown grease, 40 f.f.8.........cccccececues 5%@ 5% 
. VEGETABLE OILS. 

Crude cotton seed oifl—in tanks f.o.b. Val- 

ley points, nom., prompt..........+.e500% 6% 
White, deodorized in bole : c.a. ft. Chicago. u% 12 
Yellow, deodorized, in bbis...............- 114%@11% 
Soap stock, 50% tf. ‘f.a. ow f.o.b. mills.. mt 1% 
Corn oil, in tanks, f.o.b. mills............. 6 ™ 
Soya bean oil, seller’s tanks, f.0.b. coast.. Ha 9% 
Cocoanut oil, seller’s tank, f.0.b. coast.... 8 8% 
Refined in bbls., c.a.f., Chicago, nom..... 114%@11\% 

FERTILIZERS. 
Blood, unground and ground............. $ 4.25 
MRED | Sk awevaceuNeacos deb coscus = 3.00 
Gro nd tankage, 10 to ed ecevcceces “e 8.15 
Ground tankage, ita“ Meh ep bd eweeie-k om 80@ 2.90 
Crushed and —_ os! tankaige 65@ 2.90 
Ground raw bone, per ton............+. -00@33.00 
Ground steam bene “a ack sescanwsd 00@ 28.00 
Unground steam bone per ton............ ‘ 26.00 
Unground bone tankage per ton......... 14.00@17.00 
HORNS, HOOFS AND BONES. 
No. 1 horns, 75 Ib. average, per ton... .$185. 200.00 
No, 2 horns, 40 Ib. average, per ton.... 125.00@135.00 
Os NS isin dint a han tip Uae 6S 0c OREN 75.00@100.00 
Hoofs, oe and striped......... abacus 35. 50.00 
NEE WHI Sav denna henceas.cnsgacend« 70.00@ 75.00 
Round shin bones, heavies............. .00@100.00 
Round shin bones, lights and med...... 55. 65.00 
EY DUD ns iscacscescamnecdesennqecs 50. 55.00 
ME IS cnAs 00 bn eaborpscnadaccoens 45.00@ 60.00 

igh bones, heavies .........eceeeee8 100.00 
Thigh bones, light G8 MOR. 6.0 ocencese 85.00@ 90.00 
Usted BUM oii soo. avd cee cusses 50. 60.00 

Note—These quotations napply to enn im produ: 
which must be assorted, an 
cracks, hard and clean, uniform as we prey and weight. 
Packed in double bags and carload lots, ota’ 


on unselected stock will be found in “Pac 
By-Products Markets’’ reports on another page. 
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Straight Talks with Meat Retailers 
XIII— Do Retailers Need to Cooperate? 


Do you believe in cooperation with your fellow retailers, or are you one of 


those who cannot see any good in it? 


There is a lot of good in it, says W. C. Davis, marketing specialist of the 
U. S. Bureau of Agricultural Economics, and everyone who is familiar with 
conditions in the industry will say so, too. 

In the following article, one of a series he is writing for THE NATIONAL 
Provisioner, Mr. Davis gives some concrete examples of instances where live- 
wire retailers’ organizations have saved a great deal of money for their members, 


and for retailers in general. 


Read this article, and then ask yourself if you can afford not to cooperate! 


This is the thirteenth article by Mr. Davis in this series of “Straight Talks.” The first 
appeared in THE NATIONAL PROVISIONER of Jan. 26, 1926; the second on Feb. 6; the 
third on Feb. 20; the fourth on March 27; the fifth on April-10; the sixth on April 24; the 
seventh on May 8; the eighth on May 22; the ninth on July 3; the tenth on July 24; the 
eleventh on Aug. 21, and the twelfth on Oct. 30. 


Is Cooperation Necessary? 
By W. C. Davis 


Do meat retailers really need to cooper- 
ate? 

If this question were asked of those re- 
tailers who do not know of the trend 
toward more economical distribution, the 
answers would probably be in the nega- 
tive. If asked of anyone having a broad 
knowledge of present day problems, how- 
ever, the answer would certainly be 
“Yes.” 

The writer’s intimate connection with 
problems of the retail meat industry dur- 
ing the past two years has afforded count- 
less opportunities for studying results of 
cooperative effort in many cities of the 
country. 

Organized Effort Pays Well. 

Comparisons of conditions in cities 
where associations were active with con- 
ditions in cities where there were no as- 
sociations or where associations were 
practically dormant, were all in favor of 
active organizations. In a great many 
cases, definite and tangible results, wholly 
constructive in character, were directly 
traceable to activities of organized effort. 

There is a real and genuine need for 
cooperation. Considerable progress 
toward increasing the numbers and activi- 
ties of associations of retailers has been 
made in recent years, yet there are thou- 
sands of men operating retail markets who 
take no interest in cooperative enterprises. 
They, as individuals, fail to see where they 
will be benefited. 

The question, “Are you a member of 
any retail organization?” asked of retailers 
all over the country during the retail 
study frequently brought the counter 
question, “What can I get out of it?” 

This attitude displayed by a very large 
percentage of retailers demonstrated 
clearly that they were not concerned with 


problems of the industry in general, but 


on the other hand, took a purely selfish 
view. The old axiom “We get what we 
give” still holds good and our individual 
progress must be measured accordingly. 

To all such men I would suggest that 


they forget the spirit which prompted the 
question, “What can I get out of it?” and 
ask themselves instead, ‘What can I con- 
tribute?” 

An inventory of your capabilities in this 
respect will probably prove a pleasant 
surprise. It might help if we freshen our 
minds with the old biblical admonition 
“No man liveth unto himself alone.” 

Must All Work Together. 

The progress of most industries today 
is measured not by outstanding individual 
successes, but more generally by how, ef- 
fectively and harmoniously interests in a 
common cause work together for the gen- 
eral good. 

Retail meat dealers generally have not 
yet begun to appreciate the benefits which 
come to united effort and which follow as 
a natural sequence for harmonious team- 
work. Association with our fellow beings, 
whether it be social, recreative or busi- 
ness, tends to broaden our minds and 
sharpen our intellects. To grow mentally 
this must be so, and just in proportion 
that we enter into association activities so 
will we benefit. 

Do retailers need to cooperate? An 
analysis of the retailers’ problems follow- 
ing the recent study shows conclusively 
the need for conscientious, whole-hearted 
cooperation. No other means promises 
quite so much for the industry at large. 





He Missed It! 


Men in the meat trade who 
make use of the practical infor- 
mation given them by THE Na- 
TIONAL PROVISIONER find it one of 
their best investments. 


Here is a retail meat dealer 
who let his subscription lapse, 
and when the paper stopped 
coming, he soon missed it. 
Says he: 

Editor THE NATIONAL PROVISIONER: 

Will you kindly send me statement 
of what I am owing you? I should 
have paid sooner, as I sure miss THE 
NATIONAL ProvisIONER. J don’t want 
to miss any more copies! 











A study of the underlying principles on 
which existing associations are founded 
seems to insure lasting and beneficial re- 
sults. 


All Must Help Do It. 


Most of the weaknesses and deficiencies 
which are retarding progress as revealed 
by the Department study, we confidently 
believe, can be mitigated, controlled or 
eliminated by organized effort on the part 
of the industry itself. It cannot be done 
singly. All must have a part. 

An outstanding result of cooperative ef- 
fort came to my attention during the first 
year of the study in two Pacific Coast 
cities. In one city the retailers are fairly 
well organized. As a consequence, their 
influence is felt in local municipal affairs. 
In the other city, retailers are unorgan- 
ized, 

In each city the percentage of Chinese 
residents is considerable. In both cities 
they are a factor in retail meat distribu- 
tion. Chinese modes of living are so dif- 
ferent from American modes that the av- 
erage Chinese merchant in those cities 
lives on what most Americans would term 
a mere pittance. 


Competition From Chinese Markets. 

From a competitive standpoint, the 
Chinese markets have a distinct advantage, 
and when once established offer a kind of 
competition difficult to meet by estab- 
lished businesses of like nature. Chinese 
markets employ Chinese labor exclusively. 
Weekly salaries paid Chinese clerks and 
meat cutters range from $12 to $15 and 
daily working hours are usually from 14 to 
16. 

Contrast the Chinese weekly wage scale 
with the average wage scale of $35 to $40 
paid in markets operated by an American 
and one striking advantage is immediately 
apparent. The average day in most Amer- 
ican retail markets consists of 10 hours, 
while the average in Chinese markets is 
around 15 hours. This means 50 per cent 
more working time every day. 

As a consequence, some American mar- 
kets have discontinued and others are be- 
ginning to think that it is only a ques- 
tion of time before they, too, will succumb. 

In the other city the retail association 
through its activities has so arranged 
it that to a very great extent the Chinese 
markets in that city compete with each 
other instead of with the American shops. 

Where Cooperation Helps. 

This is only one instance where coop- 
erative effort has benefited the retail deal- 
ers. There are other weaknesses con- 
nected with retail meat distribution that 
need attention, and one of them is mis- 
representation. Remedial measures can in 
most cases be made effective through con- 
structive cooperation. 

Individually, we are weak, collectively 
we are strong. Why not give conscien- 
tious consideration to your capabilities? 

Think what you can contribute, not 
what you will get out of it. Individual 
returns will be measured by your contri- 
bution. 


Another talk with retailers by Mr. Davis 
will appear in an early issue. Watch for it. 
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NEWS OF THE RETAILERS. 


A new meat market has been opened 
in Bells, Tenn., by Ed. Pearcy. 

The meat market of A. S. Clayton in 
Electra, Tex., was recently destroyed by 
fire. 

J. K. Pierce has sold his Star Meat Mar- 
ket in Georgetown, Tex., to C. L. Mercer. 

F. E. Bertrand has sold his meat mar- 
ket in Ogdensburg, N. Y., to F. S.. Ryan. 

A new meat market has been opened 
in Tigard, Ore., by Bolton’ Brothers. 

Charles Carr has sold his Central Meat 
Market in Fremont, Mich., to Harry 
Meyers. 

A new meat market is soon to be open- 
ed in Highland Mills, N. Y., by William 
Hallock. 

A new meat market has been opened 
in Morton, Minn., by O. B. Wade. 

W. D. Frans has sold his meat market 
in Thomas, Okla., to C. H. Clark. 

Streator Meat Market, North Bloom- 
ington street, Streator, Ill, has been sold 
to Frank Eggleston and A. Pauley. 

Charles Brennfleck has sold his meat 
market at 430 N. Main street South Bend, 
Ind., to R. R. Swanson. 

A new meat market has been opened in 
Madrid, Nebr., by George Ames. 

Alonson B. Wilson has sold his meat 
market at 277 State street, Watertown, 
N. Y., to Henry Ginn and his son, Delbert 
A. Ginn. 

A new meat market has been opened 
in Almena, Wis., by Charles Hervius. 

A new meat market has been opened 
at 420 Eighth street Oelwein, Ia., by C. 
E. Howe. 

J. W. Allen has purchased and will op- 
oe the Sanitary Meat Market, Halstead, 

as. 

Roy Reichert has purchased the meat 
business of W. R. Thompson, Valley 
Falls, Kas. 

C. G. Gibson has sold his meat and gro- 
cery store at 203 E. Broadway, Drum- 
right, Okla., to I. G. & M. G. Futoransky. 

The Red Trail Meat Market has been 
opened in Glendive, Mont. 

Henry Neal and N. P. Truchot have 
sold the City Meat Market in Prineville, 
Ore., to A. F. Hauser and I. O. Short. 

O. C. Christenson:has engaged in the 
meat and grocery business in Kiester, 
Minn. 

Lien Brothers have purchased a grocery 
store in Park River, N. D., and will add 
a meat market. 

Sam Boyd has purchased the meat busi- 
ness of Goodwin & Larson, Regent, Minn. 

R. L. Wimberly has engaged in the 
meat and grocery business in Broken Ar- 
row, Okla. 

G. E. Morris has opened a new butcher 
shop in Walters, Okla. 

C. W. Roberts is about to engage in 
the meat business in Valliant, Okla. 

O. C. Arnold has engaged in the meat 
business in Texhoma, Okla. 

J. R. Flanders has engaged in the meat 
business at Mound City, Kas. 

Morris E. Hanson has purchased the 
meat business of Baker & Shampine, Mun- 
isong, Mich. 

J. W. Harrah has opened a meat market 
in Sterling, Neb. 

Schipper Brothers have purchased the 
City Meat Market in Oskaloosa, Ia., from 
Carl Hamilton. 

D. R. Hughes has purchased the Ideal 
oy Market from Mr. Weseloh in Laurel, 

eb. 

C. L. Tockey has purchased the inter- 
est of T. R. Lay in the Sanitary Meat 
Market, Sargent, Neb. 


Clyde Woolsey has opened a new meat’ 


market in Ponca, Neb. 

C. Proctor has purchased the Marvin 
Meat Market, Handy, Neb. 

Claussen & Skaar, Beatrice, Neb., have 
added a complete line of meats. 
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Christmas Meat Book 


“What shall I give my trade 
for Christmas?” 

That is a problem many meat 
retailers face every year. They 
want something useful and at- 
tractive—yet inexpensive—that 
will bring their name prominent- 
ly before their customers. 

One good solution of this 
problem is the “Meat Recipe 
Book,” published by the Na- 
tional Live Stock and Meat 
Board. It is attractively pre- 
pared, contains useful informa- 
tion, and carries the retailer’s 
name on both front and back. 

It is supplied at cost, and 
makes a Christmas remembrance 
for your trade they will keep 
and use. 

Fill out the coupon below for 
a sample copy and full informa- 
tion. Hurry up; it’s close to the 
holidays. 


The National Provisioner, 
Old Colony Bldg., 
Chicago. 


Enclosed find 2c stamp for which 
please send me a sample copy of the 
CHRISTMAS MEAT BOOK, and in- 
formation as to price, etc. 


weer eer en errr reser eseeseeesessl® 











BID ON PRIZE MEATS. 


Prize winning carcasses in the annual 
carcass contest at the International Live 
Stock Exposition, Chicago, are to go on 
the auction block Friday morning, De- 
cember 3, at 10:00 o’clock, according to 
official announcement by the National 
Live Stock and Meat Board. The auction 
is to be held in the “Quality in Meats” 
exhibit, northwest corner of the main ex- 
position building, where it was held last 
year. 

It is urged that retailers and others in- 
terested be on hand to take part in the 
bidding. The Board furthermore extends 
an invitation to members of the trade to 
visit the “Quality in Meats” exhibit, not 
only on auction day but at other times 
during the week. There will be many 
features of interest and value to all. 

The meat exhibit has become an in- 
Stitution at the International. It was in- 


53 


augurated in 1924, and is held annually 
under the auspices of the National Live 
Stock and Meat Board, with the Institute 
of American Meat Packers, the United 
States Department of Agriculture and 
state agricultural experiment. stations co- 
operating. Displays offered there'are de- 
signed to benefit all branches of the trade 
and the consuming public as well. 

An Intercollegiate Meat Judging Con- 
test is to be a brand new feature this 
year. This contest also is to be held un- 
der the auspices of the Board. It is the 
first event of its kind on record. - Ten 
state argricultural colleges have entered 
teams for competition. Judges for the 
Meat Judging Contest will be John T. 
Russell. of Chicago, past president of the 
National Association of Retail Meat Deal- 
ers, and A. T. Edinger and K. F. Warner 
of the United States Department of Ag- 


riculture. 
oo <r 
NEW YORK MEAT SUPPLIES. 

Receipts of western dressed meats and 
local slaughter under federal inspection for 
New York City, N. Y., are officially re- 
ported for the week ending Nov. 20, 1926, 
with comparisons, as follows: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Nov. 20. week. 1925. 
Steers, carcasses .... 8,709 8,440 8,656 
Cows, carcasses ..... 65744 581 1,337 
Bulls, carcasses ..... 195 121 130 
Veals, carcasses ..... 12,661 10,433 12,356 
Hogs, carcasses ...... 73 | rT se 
Lambs, carcasses .... 22,331 22,182 19,887 
Mutton, carcasses 4,334 8,715 4,418 
Beef cuts, lbs........ ,022 487,060 322,261 
Pork cuts, lbs........ 1,440,798 1,415,402 979,919 
Local slaughters: 
Cattle’ svevivccccccese 9,677 10,474 8,719 
CUED: cevcsceesesics 12,779 13,083 12,489 
pA eee » 705 50,621 65,733 
ew eee ee 50,518 61,233 48,852 





Tell This to Your Trade! 


Under this heading will appear infor- 
mation which should be of value to meat 
retailers in educating their customers and 
building up trade. Cut it out and use it. 











SERVING PORK TENDERLOINS. 

Here is a new way of cooking pork ten- 
derloins that will delight all lovers of this 
tasty meat: 

Make a dressing of two cups of bread 
crumbs, a large tablespoon of butter, two 
eggs well beaten, salt, pepper and sage 
to taste, two tablespoons chopped Eng- 
lish walnuts, one teaspoon minced celery. 

Mix all together and place between lay- 
ers of pork tenderloins which have been 
wiped with a damp cloth. Salt the meat 
and place in a dripping pan with strips 
of wafer-thin bacon on top. Add a very 
small amount of water. ’ 

Bake in a hot oven about one-half hour. 
This is very good sliced cold. 
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Machine for Resurfacing Butchers’ 


This device offers opportunity for men who can devote part 
or full time to offering service with this machine to meat 
markets, restaurants, cafeterias, etc. Also, industries using 
die-blocks and cutting tables will furnish large list of block 


About 30 minutes required to set up machine, cut off, and 
complete job on ordinary wood block. Will cut off any mar- 
gin from % to 2%. 
block, use either A. C, or D, C. from light socket. 


Shipped ready for operation. 
Send post card and we shall notify your nearest dealer. 


Portable Electric Block Leveling Machine Co. 


210 Lafayette St., New York City 


Chopping Blocks 


Cut any size or shape block. To level 


Shipping weight, 110 Ibs. 











Alfred Brand, of M. Brand & Sons, will 
spend the greater part of next week in 
Chicago. 


G. A. Blair, general traffic manager of 
Wilson & Company, Chicago, was in New 
York this week. 


E. R. Whiting of Kennett, Whiting, Mc- 
Murray & Co., Indianapolis, Ind., was in 
New York this week. 

P. J. Corcoran, pork department, Cudahy 
Packing Company, Omaha, Nebr., was in 
the city during the week. 

George A. Hormel, president of the 
George A. Hormel Co., Austin, Minn., was 
a visitor to the Produce Exchange this 
week. 


Miss G. M. Clancy, in the office of John 
H. Burns, has returned from a vacation 
spent in Atlantic City and Lakewood, and 
is endeavoring to make her friends be- 
lieve she had a quiet time. 

Among the visitors to Swift & Com- 
pany’s New York offices this week were 
W. S. Johnston, beef cutting department; 
H. C. Stanton, soap department, Chicago, 
and R. H. Hull, soap works, Cambridge, 
Mass. 


On the eve of the ball being held by six 
branches in Greater New York of the 
New York State Association of Retail 
Meat Dealers, it is reported that all ar- 
rangements have been completed and it is 
expected that the event on Sunday, No- 
vember 28th, will prove most successful. 


Due to the additional amount of work 
in preparation for Thanksgiving the 
Washington Heights Branch, New York 
State Association of Retail Meat Dealers, 
Inc., have postponed their meeting until 
Tuesday evening, November 30th, when 
subjects of importance to the members 
will be taken up and discussed. 

The regular meeting of the Bronx 
Branch, New York State Association of 
Retail Meat Dealers, Inc., was held on 
Wednesday evening of last week with an 
attendance of 70 members. Fred Hirsch 
reported for the dinner and dance com- 
mittee that the affair, which is to be held 
at Ebling’s Casino on Sunday, December 
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12th, will probably be one of the best un- 
dertaken by the Branch. Several new 
members were added to the roll and the 
authorized doctor was in attendance to 
issue health certificates. 

Following is a report of the New York 
City Health Department of the number of 
pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending Nov. 20, 
1926: Meat. — Manhattan, 1,225 Ibs.; 
Bronx, 90 lbs.; Queens, 13 lbs. Total, 
1,428 lbs. Fish—Queens, 5 lbs. Poultry 
and game.—Bronx, 24 lbs. 


John J. Curry, for the last fifteen years 
in the employ of Weill & Isaacs, whole- 
sale butchers of Brooklyn, passed away at 
his home on last Friday evening. He was 
a veteran of the civil war, a member of 
T. S. Dakin Post No. 206 G. A. R., and of 
the Memorial and Exécutive Committee 
of Kings county. He is survived by his 
widow, Mrs. Martha Blair Curry. 


President V. D. Skipworth, in talking 
about the turkey situation, stated that the 
supply this Thanksgiving has been the 
greatest ever handled by the house of A. 
Silz. In fact, so great has been the de- 
mand that they have been swamped, work- 
ing day and night to fill all orders. Mr. 
Skipworth further stated that the quality 
this year has been exceptionally good. 

William J. Sayer, a brother of the late 
George Sayer, head of Sayer & Co., died 
on November 11 at Atlantic City, N. J., 
where he had gone with Mrs. Sayer, who 
was in ill health. Mr. Sayer was 63 years 
of age, and leaves a widow and two daugh- 
ters. He had been connected with the 
Sayer house for 25 years, and was in 
charge of the New York office in recent 
years. 


Emil Kohn, Inc., gave a Thanksgiving 
dinner on ‘the Wednesday preceeding 
Thanksgiving with turkey and accessories 
in which the entire force participated. The 
turkey was cooked on the premises and 
was enjoyed greatly. The young ladies in 
the office give all the credit to the men, 
saying they are excellent cooks. It is un- 
derstood Mr. Glazer supervised the cook- 
ing of the turkey. 


Executives and foremen of the New 





“BOSS” JUNIOR CATTLE KNOCKING PEN. 





Novemter 27, 1926, 


York Butchers’ and Joseph Stern organi- 
zations gave a dinner to Donald W. King 
on Saturday, November 27th, just prior 
to his leaving for Chicago, where he is to 
become superintendent of the Chicago 
plant of Armour and Company. Mr. King 
has a host of friends in the organization, 
and more than fifty of them joined him at 
the dinner in the Hotel Lafayette to wish 
him luck in his new undertaking. There 
were speeches by the various executives, 
all of which tended to show the spirit of 
goodfellowship that existed and the ap- 
preciation felt for the manner in which 
Mr. King handled the matters that came 
under his jurisdiction. D. Barron, assist- 
ant superintendent, acted as toastmaster, 
and a beautiful gift was presented to Mr. 


King. 
~~ fo 

BALTIMORE BROKERS COMBINE. 

The Baltimore brokerage firms of 
Sam’l Kraus & Son and Robert S. Mc- 
Cahan & Company have entered into a 
partnership, and will operate hereafter 
under the firm name of S. Kraus and Son. 
The firm of Sam’l Kraus & Son is one of 
the oldest on the Baltimore market, hay- 
ing been in existence more than 20 years. 


SIMPLE KILLING OF CATTLE. 


To kill cattle in the most humane, fast- 
est and safest way is what every packer 
wants, also to do it in the most sanitary 
manner. 

Heavy wooden timbers, being scarce, 
are no longer offered well-seasoned; the 
result is that when used in knocking pens 
they split open, permitting dirt to lodge 
in the cracks, which makes it difficult and 
expensive to keep wooden pens clean. 

Steel-constructed automatic cattle- 
knocking pens, manufactured by The Cin- 
cinnati Butchers’ Supply Company, have 
within the last few years replaced the 
wooden power-operated pens, as they are 
simpler to operate and require no power 
and are kept clean much easier. 

The Cincinnati Butchers’ Supply Com- 
pany is the inventor of automatic cattle 
knocking pens, which were patented in 
1906. Just recently this company invented 
a very simple cattle knocking pen for one 
bullock, which it calls the “Boss” Junior 
Knocking Pen. 

The illustration shows this pen. The 
bullock is driven into the pen and the 
hinged door is closed. After the bullock 
is knocked down the front swinging door 
is opened, and the incline of the rear wall 
causes the bullock to slide out for bleed- 


ing. 
on 
MEAT IMPORTS AT NEW YORK. 
Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Nov. 20, 1926. are reported 
officially as follows: 


Point of 

origin. Commodity Amount. 
Canada—Quarters of beef............... : 92 
Canada—Calf carcasses ..................-. 246 
Canada—Smoked beef .................... 9,096 Ibs. 
TMAGR——BOEK BOMRS 60 nce ec cece escswsss 2,185 Ibs. 
Canada—Pork tenderloins ................ 3,045 lbs. 
MIUMOGDOE DUEOS 6 cnc ccccccccccssbeceve 7,708 lbs. 
Canada—Pork trimmings ................. 225 Ibs. 
Canada—Frozen lamb tongues............. 13,010 Ibs. 
MIE UID oo ccc ts casoesccsececs 575 Ibs. 
Canada—Calf livers ...............eeeeees 600 Ibs. 
ee ane Sn ps ap tadevess 4<<90 1,245 Ibs. 
Germany—Sausage ..........0c cece ee ees 2,040 Ibs. 
Germany—Oookel Sy eee 4,033 Ibs. 
Germany—Sausage in tins................ 9,397 lbs. 
Switzerland—Bouillon cubes ............ : 414 lbs. 
Spain—Sausage in tins ................... 405 lbs. 
Italy—Sausage in tins...................- 5,703 Ibs. 
BORIP—OOR PORK ccc ces cicesccsevcescs 1,885 Ibs. 
Ireland—Smoked pork .................... 3,373 Ibs. 
Holland—Smoked hams ................... 3,239 Ibs. 
ES PO ee eet eee 935 Ibs. 
England—Bouillon cubes ................. 1,150 lbs. 
England—Boiled ham in tins.............. 262 Ibs. 
Denmark—Smoked pork ...............05. 127 lbs 


Czecho-Slovakia—Sausage in tins.......... 2,930 Ibs. 
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According to estimates made by the 
United States Department of Agricul- 
ture, the total per capita consumption 
of all meats (beef, veal, mutton, lamb 
_ pork) was 1543 pounds during 


Multiply the number of your custo- 
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York, Penna. 
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ARE ‘YOU SELLING YOUR SHARE? 
York Mechanical Refrigeration will help you to do it. 
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mers by 154.3 and compare the result 

with your meat sales for last year. 
What’s the answer? 

Write for further particulars on York 

Mechani Refrigeration for the 

meat market, and how it will help 

you. 
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Thomson & Taylor Company 
Recleaned Whole and Ground 


Spices for Meat Packers 


CHICAGO, ILLINOIS 
























Operating 204 Meat Markets in 
Brooklyn and throughout Long 
Island, offers wonderful oppor- 
tunities to live-wire men. Must 
understand meat merchandis- 
ing. 


Main Office: 
Metropolitan and Flushing Aves., 
BROOKLYN, N. Y. 
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For Sausage Makers 


BELL’S 


Patent Parchment Lined 


SAUSAGE 
BAGS 


SAUSAGE 
SEASONINGS 


For Samples and Prices, write 
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CONRON BROS. 
COMPANY 


Wholesale Dealers in 


Dressed Meats 
Provisions 


Dressed Poultry, 
Butter, Eggs, Etc. 


Railroad facilities for unloading cars 
directly into our houses 
If You Are Shipping the Goods We 
Handle Get in Touch with Us 
Manufacturers of 


High Grade Provisions 


Under U. 8S. Government Supervision 
U. 8S. Inspection No, 1000 


Ridgefield Brand 


Ham, Bacon, Sausages and Lard 


cking House: 
o43 to 048 Breck Arenus, Bronx 


West Harlem Market: 
12th Ave. & 3ist St., Manhattan 
Gansevoort Market 
10th Ave., isth to 14th Sts., 
Manhattan 


Hotel, Steamship & Cut Meat Dept.: 
447-449 W. 13th St., Manhattan 


Fort Greene Mark: 
189-191 Et. Greene Place, t reckiyn 


General Offices: 
40 Tenth Ave., New York 











IMITATION MEATS 
For window and counter display 





REPRODUCTIONS Co. 


15 Walker St. Mew York, H. ¥. 











In Spices, too, the Best Is The Cheapest 


% 


J. K. LAUDENSLAGER, Inc. 


612-14-16 W. York St. 


Importers SPICES dieses 


Butchers Mills Brand 


40 years reputation among packers tor quality 


hiladeiphia, Pa. 











When you write the advertiser, mention THE NATIONAL PROVISIONER 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 
Steers, bulk 
Cows, cutters 
Bulls 


$8.55@8.75 


5.50@6.50 


$11.00@14.50 
5.50@ 7.00 


LIVE SHEEP AND LAMBS. 


Lambs, bulk $14.00@14.50 
Lambs, culls 9.00@12.00 


Hogs, heavy 
Hogs, 

Hogs, 160 lbs 
Hogs, 140 Ibs. 
Pigs, under, 80. Ibs 


Dib biis cub ac dieneaste’ owe 11.25@11.65 
11.00@11.25 
11.25@11.75 


Pigs, under 140 Ibs. 


DRESSED BEE?. 
CITY DRESSED. 
Choice, native, Reavy. ...ccccccccsceeveess 
Choice, native, light 
Native, common to fair........--e+s+++0+ - 16 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs........,... 
Native choice yearlings, 400@600 lbs 
Western steers, 600@800 Ibs............. os 
Texas steers, 400@600 Ibs..............-. -12 
Good to choice heifers 


Common to fair cows..... devccedeccovsenss 
Fresh bologna bulls...... beapeccep bigésnens 


BEEF CUTS. 


Rolls, reg., 6@8 lbs. avg 

Rolls, reg., 4@6 Ibs. avg...........< proses 
Tenderloins, 4@6 Ibs. avg 

Tenderloins, 5@6 lbs. avg 

Gowider C1ONB odn.ce nc cnc csccves Sesdenebe 10 


DRESSED CALVES. 
@25 
@22 
@17 
@i4 


DRESSED SHEEP AND LAMBS. 
Lambs, choice, spring 


Lambs, poor grade .............++. veeeeee AB @22 
Sheep, 
Sheep, 
Gheep, GMS 2. rccepecencosenc’ scaceencecss 8 @10 


SMOKED MEATS. 


Hams, 8@10 Ibs. avg 

Hams, 10@12 Ibs. avg 

Hams, 12@14 lbs. avg 

Picnics, 4@6 Ibs. avg........... pvecenenba 
Picnics, 6@8 lbs. avg 

Rolettes, 6@8 Ibs. 


FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 Ibs. avg.23 
Pork tenderloins, fresh 
Pork tenderloins, frozen 
Shoulders, city, 10@12 Ibs. avg 
Shoulders, Western, 10@12 lbs. avg.. 


Pisses, ‘Wovlers, fresti, 0a e. avg.17 
Pork trimmings, WEtfe LOOK. sie sei kce cee +22 
Pork trimmings, Tegular 50% ‘aan 
CPORO BING, Dr ny scene dsss cSinhiivectot 19 
@17 
BONES, HOOFS AND HORNS. 

Round shin bones, avg. 48 to 50 lbs. 

OT Me Rs re cande ce pucesas cece ceeds 95.00@100.00 
Fiat shin bones, avg. 40 to 45 lIbs., per 

109 pes. 

lack hoofs, per ton 
Striped hoofs, per ton 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 Ibs., per 

100 pieces 
Horns, avg. 7% oz. and over, No. 1s...300.00@325.00 
Horns, avg. 7% oz. and over, No. 2s. ..250.00@275.00 
Horns, avg. 7% oz. and over, No. 8s...200.00@225.00 


FANCY MEATS. 
Fresh steer tongues, untrimmed. @28c 
Fresh steer tongues, 1. c. trim’d @38c 
Sweetbreads, beef @65c 
@1.00 
@l5c 
@ 8&8 
@25c 
@18c 
@22c 
@10c 


BUTCHERS’ FAT. 


a pound 
a pound 
a pound 
a pair 
a pound 
each 

a pound 
a pound 
a pound 
a pair 


Oxtails 
Beef hanging tenders 


@ 2% 
@4 
@ 5% 
@ 4% 
@20 


Breast fat 
Edible suet .......... Reccececevcsccccoscce 
Cond. suet 


. Ground. 
Pepper, 48 
Pepper, ; 31 
Pepper, ‘ 25 
Pepper, os 23 
Allspice 20% 
Cinnamon 16 
Coriander 10 
31 
16 
1.25 
46 


GREEN CALFSKINS. | 


5-9 944-124 
Prime No. 1 Veals..18 2.05 
Prime No. 2 Veals. .16 1.85 
Buttermilk No. 1...15 1.70 
Buttermilk No. 2...13 1.50 
Branded grubby .... 1.10 


Kip. 
14-18 
2.55 
2.80 
2.20 
1.95 
1.55 


124-14 
2.35 
2.10 
2.00 
1.75 
1.35 

At value 


CURING MATERIALS. 

Ps 
per Ib. 
6Y4%c 
Tc T%c 
8%c s8%e 
4%c 4c 


In lots of less than 25 bbis.: Bbls. 

Double refined saltpetre, granulated 

Double refined saltpetre, small crystal... 

Double refined large crystal saltpetre 

Double refined nitrate soda, granulated.. 
In 25 barrel lots 

Double refined saltpetre, granulated 6%c 6c 

Double refined saltpetre, small crystal.... 7%c Tic 

Double refined saltpetre, large crystal.... 8%c 8c 

Double refined nitrate soda, granulated... 4c 8%c 
Carload lots: 

Double refined saltpetre, granulated 

Double refined nitrate soda, granulated.. 3%c 


DRESSED POULTRY. 
FRESH KILLED. 
Chickens—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 lbs. to dozen, 
Western, 48 to 54 lbs. to dozen, 
Western, 43 to 47 lbs. to dozen, 
Western, 36 to 42 Ibs. to dozen, 
Western, 31 to 35 Ibs. to dozen, 
Western, 25 to 30 lbs. to dozen, 
Western, 21 to 24 ibs. to dozen, 
Western, 17 to 20 Ibs. to dozen, 
Chickens—fresh—dry pkd.—prime to fcy.—12 to box: 
Western, 60 to 65 Ibs. to dozen, Ib....... 
Western, 48 to 54 lbs. to dozen, Ib 


5%c 
3%c 


November 27, 1926. 
Western, 43 to 47 lbs. 
Western, 36 to 42 Ibs. 
Western, 31 to 35 lbs. 
Western, 25 to 30 Ibs. 
Western, 21 to 24 lbs. to dozen, 
Western, 17 to 20 lbs. to dozen, 

Fowls—frozen—dry packed—prime 
Western, 60 to 65 lbs., 1 
Western, 55 to 59 lbs., Ib 
Western, 43 to 47 lbs., 
Western, 30 to 35 lbs., Ib 

Ducks— 

Long Islands, No. 1, bbls @34 
Squabs— eg 
White, 11 to 12 lbs. to dozen, per Ib @s80 

Prime, dark, per dozen.................. 3.00@4.06 


LIVE POULTRY. 
Fowls, colored, per lb., via express 
Ducks, Long Island spring, via express.... 
Geese, swan, via freight or express 
Turkeys,‘ via express.............ceeeeeees 2 
Pigeons, per pair, via freight or express.... 
Guineas, per pair, -via freight or express... 


BUTTER. 
Creamery, extfas (92 score) 
Creamery, firsts (90 to 91 score) 
Creamery, seconds 
Creamery, lower grades 


to dozen, 
to dozen, 
to dozen, 
to dozen, 


@30 
@30 
@30 
@32 
@36 
@38 
2 to box: 
@34 
@33 
@28 
@24 


@4 
@40 
@s80 


Extras, per dozen 
Extra firsts 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 

Ammonium sulphate, bulk, delivered per 

100 Ibs. @ 2.50 
Ammonium sulphate, double bags, per 100 

Ibs., f. a. s. New York @ 2.60 
Blood; dried, 15-16% per unit @ 3.75 
Fish scrap, — 1% ae, 15% ». 

10% B. P. L » 
Fish < 

10% B. P. 
Fish scrap, ore 6 

A. B. Ay £02. fish CLOFY... ec cece 
Soda Nitrate, in bags, 100 Ibs. spot 
Tankage, wm ammenta, 15% 

BP L 


- 415& 10¢ 
4.10& 10c 


3.50& 50c 
@2.56 


’ Phosphates. 
Bone meal, steamed, 3 and 50 bags, 


Bone meal, =e, 4% and 50 bags, 


Peewee ereeeeeeseee ee eeeeeees seers 


Acid er nate, bulk, f.o.b. nape, 
ton, 16% flat 


Manure salt, 20% bulk, per ton 

Kalnit, 12.4% bulk, per ton 

Muriate in bags, basis 80%, per ton 

Sulphate in bags, basis 90%, per ton 
Beef. 


Cracklings, 50% unground 
Cracklings, 60% unground 


Meat Scraps, Ground. 


BUTTER AT FOUR MARKETS. 

Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Nov. 18, 1926: 


Nov. 12 


Chicago ......48% 
New aaienl 


Bosto! +148 
Philadelphia -51 
Wholesale prices of carlots—fresh cen- 
tralized butter—90 score at Chicago: 
44% 45 45 45 45 
Receipts of butter by cities (tubs): 


This Last Last —Since Jan. 1— 
week. week. year. 1926. 1925. 
Chicago .... 


26,282 27,390 28,640 
New York.. 


42,207 

Boston .... 9,700 9,988 

Philadelphia 11,578 15,676 10,975 951.505 '862,666 

Total .... 95,261 94,389 8,105,116 8,119,778 
Cold storage 


movement (lbs.): 


44% 


2,881,543 3,125,594 
42,811 3,161,711 3,028,857 
11,963 1,110,357 1,101, 661 


Same 
week day 
last year. 


17,737,460 
9,979,114 
10,228,001 


2,280,292 
40,224,867 


In Out On hand 
Nov. 18. Nov. 18. Nov. 19. 


328 F 20,284,849 
° a 942 11,313, = 
8, 


2,744 
4,385 2,754, 753 
43,051,083 


ton 
Philadelphia. 
Total 





744,380 








